SAUSAGE SELLS ITSELF! 


when an EVERHOT branded 


trademark identifies 
your product! 


Your sausage products may 
be of fine flavor, appetizing 
appearance and high quality, 
but unless you provide a 
means for future identifica- 
tion all consumer satisfaction and good 
will in your product is immediately lost. 
EVERHOT Ink Electric Branders pro- 
vide a permanent guarantee of future 
sales by guarding the fine quality of 
your product against substitution. Sau- 
sage actually sells itself, because the 


EVERHOT identifying mark on your 


product is a definite assurance of satis- 
faction. 


Take immediate advantage of the 
sales building possibilities offered by 
EVERHOT permanent identification. 
The investment required is slight; main- 
tenance and operating costs are exceed- 
ingly low. 


WRITE FOR DETAILS TODAY! 


Particulars, prices and specifications of 
all EVERHOT Ink Electric Branders are 
available. No obligation. Write! 


603 South 10th Avenue 


(Pats. Pending) 


RAPID—ECONOMICAL 
SIMPLE—POSITIVE 


One simple, easy operation 
performs the entire identify- 
ing operation. Rapid and 
economical to use —no spe- 
cial skill required to operate. 
The electrically heated die 
operates at constant, exact 
heat and dries the ink the in- 
stant it is applied. No smear- 
ing! Absolutely sanitary, 
positive and unerasable. 


MANY MODELS 


EVERHOT Ink Electric 
Branders identify all fresh 
and cured meats. Special 
models for sausage, franks 
and beef carcasses available. 
Complete details available. 
Write! 
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The Improved 


“BUFFALO” Fat Cutter 





Sy 


Designed to produce more uniform cubes — 





smaller in size and practically without waste! 








U~ a “BUFFALO” Fat Cutter 
to cut up cubes of pork fat, 
cooked tongue and cooked meats 
for making blood sausage, head 
cheese, mortadella, bologna and 


other sausage specialties. 


This machine does as much work 
as 5 men can do by hand. Re- 
duces overhead and production 


costs. A great time and labor saver, 

















Knife heads furnished 
with cutter to turn out 


\4.inch cubes. 


Extra knife heads fur- 


ished to cut cubes % 





and 4% inches. 








A few types of sausage specialties made with the use of a 


“BUFFALO” Fat Cutter 








CAPACITY: 


100 pounds per hour 


Write for full information 
and price 





— 





JOIN E. SMITH’S SONS COMPANY, Baffalo. N.Y.,U.S.4 


Manufacturers of ““BUFFALO”’ Silent Cutters, Grinders, Mixers, Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201 S. Halsted St 
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What the Meat Packer Needs to Know if 
He Expects to Sell at a Profit 


Volume without profit will not 
maintain a packing business. 

If the packer’s customers don’t 
do business at a profit, then he 
cannot. 

Knowing his costs permits a 
packer to adopt a sound pricing 
policy. 

These are three of the prin- 
ciples which, kept constantly in 
mind, have enabled many meat 
packers to cope with the serious 
problems which have confronted 
them during the past three years. 

During 1932, when buying power 
fell to the lowest point in the 
three-year period, he has been 
forced to find a market for 220,- 
000,000 Ibs. more meat than in the 
same period of 1931, when buying 
power was from 15 to 17 per cent 
higher. 


Market for More Meat 


His beef supplies dropped 150,- 
000,000 Ibs., but his supplies of 
pork increased 350,000,000 Ibs. and 
of lamb 20,000,000 Ibs. In spite of 
this increase and of the decrease 
In consumer buying power, there 
was on hand at the close of the 
period 2,000,000 Ibs. less meat and 
lard than at the same time a year 
earlier, 

Nevertheless this situation has 
created serious merchandising, 
operating and profit problems for 
the packer. It has been necessary 
for him to reduce his costs to a 
minimum, and to find an outlet for 
a large volume of product, moving 
this frequently at a minimum of 


- and many times at an actual 


Packers have realized the seri- 
ousness of conducting a business 
principally on the basis of volume. 
They are undertaking many 
studies and experiments to im- 
prove the situation—if not under 
present conditions, at least to be 
preparea to take advantage of the 
more promising merchandising 
outlook which must come in the 
not distant future. 


Problems for the Packer. 


Only recently an Eastern packer 
called attention to an editorial state- 
ment in THE NATIONAL PROVISIONER 
pointing to improvement in merchan- 
dising practices and to the evidence of 
more consideration for profits and less 
for volume. 


“Announcement made by one packer 
that he had voluntarily dumped over- 
board a considerable percentage of his 


)P vvile igi 
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WINTER IS COMING ON. 


And it will be pretty chilly walking 
home in a barrel. 


business—the unprofitable part—would 
have caused a sensation a few years 
ago,” this editorial stated. “Coming at 
this time it was received with only 
casual interest. Perhaps it was appre- 
ciated that it was the logical, profitable 
and businesslike thing to do.” 


Must Sell at a Profit. 


“Volume is the curse of the packing 
industry,” says this packer. “I never 
could see where just volume did anyone 
any good. It is more important to sell 
goods at a profit. If you can do that, 
why worry about the overhead? I 
worry more over selling goods 2c or 3c 
per pound under the list price. That is 
the important part of any business.” 


Here is another example. Arnold 
Bros., Inc., Chicago, realizing that un- 
less their retailer customers sell at a 
profit they cannot buy at a profit, are 
attempting to educate the retailer to the 
importance of profit not only to himself 
but to his industry. 


The kind and means of this education 
are demonstrated in the following state- 
ment sent to all their customers a short 
time ago. 


A PRANE STATEMENT. 


WE ARE ALL IN BUSINESS FOR 
PROFIT. 


Arnold Bros., Inc., try to merchandise 
their products so that their customers 
make a profit. If our customers cannot 
and do not make profits, we cannot sell to 
them. 


HAVE YOU BEEN SELLING LARD 
OR OTHER ITEMS FOR %c OVER 
COST? IF YOU HAVE, HAVE YOU 
MADE A PROFIT? 


We say you haven’t! Lard has cost you 
from 5 to 7c per lb. Twenty per cent 
profit at 7c cost is 8%c, or 1%c gross. 
Your overhead—labor—rent, etc., is not 
less than 20% at prevailing prices, so you 
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have not made one cent on 
lard if you sold it for less 
than a dime. 

DON’T TRY TO FOOL 
YOURSELF — IT WON’T 
WORK OUT. 

FIGURE YOUR COST TO 
DO BUSINESS IN CENTS 


PER POUND, NOT PEE 
CENT PER DOLLAR. 
To obtain the cost per 


pound of operating your busi- 
iness, divide the total cost of 
operations (rent, labor, power, 
light, insurance, interest, de- 
livery — everything you pay 
out) by the number of pounds 
of meat sold during any 
period of time. This will 
give you an accurate cost of 
doing business—one that can 
be depended upon for use in 
pricing merchandise, and one 





which does not vary with 
prices, but does fluctuate with we ~ Bh ae! 
volume in weight. SMALLEST SALE. 












ist. STEP 


THREE STEPS 
IN BUILDING A 
PRICE LIST 


Z2ND, STEP 
STANDARDIZED 
QUANTITY 
DIFFERENTIAL 





Percentage was and prob- 
ably will be the satisfactory 
method in days to come when 


prices are higher, but it can’t of costs. 
be done now unless you have Price” 
reduced your rent, labor, 

light, power, and refrigeration accord- 


ingly, and you haven’t reduced the cost of 
these items that make up your overhead in 
proportion to the decline in prices. 

Operate your business to make a profit. 
If you don’t, we do not want you for a 
customer, nor does anyone else. And, 
more than that, the fellow that does not 
show a profit cannot stay in business—he 
is either out or on the way out! 


A REASONABLE PROFIT IS CON- 
STRUCTIVE TO GOOD TIMES, AND A 
JOB FOR EVERYONE. 


PROFITLESS TRANSACTIONS ARE 
DESTRUCTIVE AND CONTRIBUTE TO 
DEPRESSION AND UNEMPLOYMENT. 


WHICH DO YOU WANT? 


Perhaps one of the great difficulties 
in securing a profit is in a lack of 
knowledge of costs. It is difficult to 
believe that most packers know their 
costs—or, if they do, that they figure 
them correctly. Commenting on this, 
one packer says: 


Do They Know Costs? 

“This is a fair example of conditions 
today: 

“Four packers were advised that a 
certain contract was to be let and bids 
were invited. Packer A bid about 
$1,250, Packer B bid $1,370, Packer C 
bid $1,468, Packer D bid $1,550. 


“Isn’t there something radically wrong 
with the packing industry if standard 
goods based on government specifica- 
tions should be priced at such widely 
varying figures? Our bid was calcu- 
lated on a basis which would have made 
us a small profit. 


the profit, we would still have been 
about $125 too high to get the business. 


“The sooner the heads of these busi- 
nesses put into operation a plan which 
means a small profit over their actual 
costs, the sooner the packing business 
will be on its feet. 


If we had left out, 


MAKE PRICES RIGHT AND THEN STICK TO THEM. 
Building a price list is, important, and involves a 


ere’s where “Know Your Costs” and 


make a winning team. 


“We have been using a bonus pay- 
ment to salesmen on profitable items 
and it has worked well in some of our 
territories, but it won’t work in the 
cities where we have competitors whose 
salesmen seem to have no other instruc- 
tions than to learn the other feilow’s 
price and then cut it 1c a pound.” 


It’s the “Asking” Price. 


While it is doubtless true that costs 
do not govern selling prices in the sense 
that a packer may often be compelled 
to sell some product at less than the 
calculated cost, they do have a consid- 
erable influence on ASKING prices. If 
one packer in a market starts out with 
an incorrectly calculated cost, he soon 
forces his competitors to ignore their 
costs, no matter how soundly they may 
be based. 


If owing to difference in methods of 
distributing costs Packer A has a low 
cost on fresh pork and a high cost on 
sausage, while Packer B has a high cost 
on fresh pork and a low cost on sau- 
sage, the tendency would be for the 


3aro STEP 
EDUCATING SALESMEN 
TO RESPECT THEIR, 
PRICE LIST 








“Get Your 











What Makes Prosperity? 


“If you don’t operate your busi- 
ness to @ profit, then we don’t 
want you for customers” a packer 
told his retail trade. 

He has been impressing on them 
the need for operating at a profit, 
because he believes that the retailer 
who does not show a profit will soon 
be out, or already is on the way out. 

A reasonable profit leads to good 
times and a job for everyone, while 

rofitless transactions are destruc- 

ve and contribute to depression 
and unemployment, he says. 

Prosperous buyers make a pros- 
perous eae Gee his costs are 

t. So that can be done 
to improve the position of the retail 
Seats reflects favorably on packer 
profits, é 


























market price to seek the 
low level on both prod 
with the result that neithe 
packer can make money q 
either product. 


“Every time statistics on 
costs are collected the mog 
striking thing noticed about 
them is their wide varig. 
tion,” says one observer, 

“The packing busines 
would be hard enough t 
conduct satisfactorily, eye, 
if there were substantia] 
agreement on how costs 
should be figured. But when 
different packers go _ int 
the market with cost prices 
on their products which 
vary by as much as 2e, %&, 
4c and 5c a pound, it is no 
wonder that the market js 
in a perpetually disorgan- 
ized condition!” 














knowledge 


These are only a few of 
the steps being taken to improve the 
packer’s profit position. Their effort 
should receive widespread support from 
packers everywhere, because the better 
the profits the more men can be em- 
ployed, the better wages can be paid 
and the wider the circle of influence 
of this income group will be felt. 

Therefore, the more packers keep an 
eye on profit, pay less attention to 
volume and provide themselves with a 
full knowledge of their costs, the 
sooner will the meat packing industry 
as a whole improve its position. 

a ed 


MARKET WHISTLE SILENCED. 


Blasts of one of the oldest whistles 
in Omaha, Neb.—that of Morris pack 
ing plant, which had always sounded 
the note for the end of the buying se- 
sion on the Omaha Livestock Exchange 
—have been stilled forever. 

For more than 40 years, at 3 o'clock 
in the afternoon of every market day, 
the third blast of this whistle closed 
the exchange. Under rules of the & 
change all buying and selling of live 


stock, except stockers and feeders, h . 


to stop with the sounding of the 


blast. Some years ago, when the 

ris plant at South Omaha was 
over by Armour and Company, a steal 
line from Armour’s boilers was rum @ 
the old whistle and it continued »* 
out the closing of the ner 
Now, however, changes in both th 
mour and Morris plants make this a 
rangement impossible, so that the 
that now close the exchange come from 
the big whistle on the Armour 
Company plant. 

The Omaha Livestock exchange has 
asked Armour and Company for 
old whistle. After more than two score 
years of blasting it is to be po 
up and given a permanent place of 
honor in the Exchange building. 
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Greatest Live Stock and Meat Exhibit 
Reflects Confidence in Future 


Significant because of its size 
and the quality of its exhibits, the 
International Livestock Exposi- 
tion held in Chicago November 26 
to December 3, 1932, reflected the 
faith of the livestock breeder, 
feeder and the market agency in 
the future of the industry. 

Reputed to be the largest Inter- 
national show ever held, the cattle 
entries alone at 403 carloads were 
108 loads more than the entries of 
a year ago which was an all time 
record. The low prices at which 
meat animals have been moving 


have proved no damper to the°* 


ardor of producers, but apparently 
have stimulated an appreciation 
of the need for the most efficient 
meat makers to enable profitable 
livestock production in times of 
low prices. 

Not only has this production 
been directed to profit for the 
farmer but it has considered to an 
increasing degree the needs of the 
consumer of meat. Light weight 
butcher hogs now top the market 
classes, young well-finished lambs 
producing 38 to 40 lb. carcasses 
tarry off pen honors and baby 
beef, yearling or long yearling 
cattle win the blue ribbons and 
command first consideration on 
the auction block. 


Meat Cuts That Please. 


While the most efficient meat making 
machines are on exhibit in the various 
livestock divisions, the quality and cut 


of meat having greatest appeal to the 
consumer is on display in “The Meat 
Shoppe” which is conducted in conjunc- 
tion with the livestock show. 


Meat windows were particularly effec- 
tive in carrying out the theme of the 
particular display. On a rich black 
background there hung in one window 
the side of a hog carcass and below it 
cuts showing the effective use of the 
different parts of the carcass for great- 
est appeal to the consumer meat buyer; 
in another a side of beef with the vari- 
ous roasts, steaks, stews and other 
pieces; and in still another a lamb car- 
cass with the roasting and broiling cuts, 
the carcass resting on the National 
Livestock and Meat Board meat judg- 
ing trophy which was placed in a re- 
volving “pool of water” on which mock 
ducks made of lamb shoulders were 
“swimming.” 

More than one hundred of these cuts 
of beef, pork and lamb were attrac- 
tively displayed in giant cooler win- 
dows. They illustrated in a compre- 
hensive manner the fact that meat has 
a large and definite place in present- 
day economy budgets and stressed the 
trend of modern meat cuts in effective 
meat merchandising. 


Meat for All Pocketbooks. 


With a background of charts showing 
the food and energy values of meat as 
compared with other common foods, the 
exhibit featured ““Meat In The Low Cost 
Diet” and gave visual proof that meat 
is now on the market at bargain prices. 
Every cut shown can be purchased for 


less than 15 cents a pound and more 
than half of them at 10 cents a pound © 
or less. 


The low-cost meat list is a versatile 
one. It includes beef heart, beef shank, 
beef brisket, beef patties; practically 
all pork cuts as well as pork liver, pork 
hock, smoked picnics, bacon squares; 
lamb stew, lamb shoulder, rolled breast 
of lamb, lamb shanks and other cuts. 
Every item in the list was given the 
approval of the Illinois Emergency Re- 
lief Association which has listed them 
in their food budgets for relief work. 

Visitors to the meat exhibits had the 
opportunity of seeing new styles in 
meat cuts and to learn that styles in 
meat cuts change from time to time, as 
do styles in motor cars, dresses and 
hats. This fact means that meat is 
available for every occasion and is in 
line with the demands of the modern 
housewife. 


Service and Sales Appeal. 


Interesting, in view of the fact that 
the new cuts have been introduced in a 
nation-wide demonstration program, the 
pork exhibit was devoted to modern 
cuts made from fresh hams, pork loins 
and fresh pork shoulders. The new 
cuts include boneless ham rolls, sirloin 
pork rolls, pork tenderettes, boned and 
rolled Boston style butts, and cushion 
style picnic shoulders. 

The beef display featured boneless 
pot-roasts, beef roasts, steaks, fillets 
and patties. Beef pot-roasts, larded and 
wrapped with beef fat, rolled rump 





MEAT CUTS WHICH CAN BE BOUGHT AT LOW COST ARE AVAILABLE TO ALL. 
Cuts of meat whch cost less than 15c per pound when meat prices are well above what they are at the present time were 


featured in one of the display refrigerators in “The Meat Shoppe.” 
h shoulder roasts, hearts, livers, kidneys and at the present time e 
anomaly as few cramped pocketbooks expect to be able to indulge in meats of this type. 


fres 


b are available at low cost. 


This includes pork hocks, bacon squares, smoked picnics, 
ven fancy smoked ham. i 


of an 
ef and 


The latter is somethin 
Equally interesting cuts of 


This list of meats, prepared by the National Livestock and Meat Board, has been broadcast by many relief organizations 


throughout the country. 
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roasts, larded beef t2nderloin and Swiss 
steak lent variety to the beef section. 


Lamb cuts for roasting and lamb cuts 
for broiling occupied the space devoted 
to the lamb display. Frenched and 
American style legs of lamb, sirloin 
lamb roast, lamb loaf, lamb brochettes, 
Saratoga chops and boneless shoulder 
chops make this display attractive and 
educational. 


Featuring the Aristocrats. 


A special exhibit feature this year 
portrayed the fact that there are aris- 
tocrats in meat cuts as well as in ani- 
mals. Thick, luscious porterhouse and 
sirloin steaks, a rolled rib roast and a 
standing Frenched rib roast made up 
the grand champions of beef cuts. The 
latter cut was christened “the Interna- 
tional Special.” The aristocrats of pork 
cuts included crown roast of pork, 
Frenched pork loin and Frenched and 
butterfly pork chops. The lamb exhibit, 
displayed as “Lamb Cuts for the Con- 
noisseur,” featured crown roast of lamb, 
rolled loin of lamb, a steak two inches 
thick and English lamb chops. 


Some of the disastrous effects from 
the standpoint of the meat industry of 
feeding soy beans to hogs were shown 
in a refrigerated case where a belly 
from a soy bean fed hog was shown in 
comparison with one from a corn fed 
hog, also samples of lard from each of 
these hogs. 


Other special displays included a sow 
and litter modeled in lard and a vivid 
illustration of new methods in merchan- 
dising smoked hams, ham shanks and 
center cuts of smoked ham. 

The meats exhibit is sponsored by 
the National Live Stock and Meat 
Board and the International Live Stock 
Exposition management. It is arranged 
in cooperation with the Institute of 
American Meat Packers and the United 
States Department of Agriculture. 


Vilter Manufacturing Co. equipment 
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furnished the refrigeration for the big 
coolers featuring these displays. 


Meat in Low Cost Dist. 


Meat in the low cost diet was a fea- 
ture of the U. S. Department of Agri- 
culture exhibit. Models of cooked meat 
dishes, such as pot roast with vege- 
tables, braised short ribs and browned 
potatoes, broiled hamburger’ with 
onions, roast pork’ shoulder with 
savory dressing, bacon and fried mush, 
sausage and glacéd apples, breast of 
lamb with onions, shepherd’s pie, and 
pan broiled lamb patties, were featured. 

The bulk of the exhibit was designed 
for the livestock producer, one feature 
being a pen of lambs of the new “Co- 
lumbia” breed developed as a dual pur- 
pose breed at the department’s experi- 
ment station near Miles City, Mont. A 
carcass and retail cuts from a lamb of 
this breed, also wool samples, were on 
exhibition. 


Another feature was three live feed- 
er steers with discussions as to the 
relative merits of each type. 


One demonstration of only indirect 
interest to the meat industry but of in- 
terest to many packers who are hog 
breeders was that of the value of 2- 
year-old and 4-year-old sows in the pro- 
duction of maximum pork of the best 
quality. It was found that sows of these 
ages produce the largest litters and 
raise the largest number of pigs from 
each litter. Neither the one-year-old 
nor the three-year-olds were as effi- 
cient producers. 


Department Officials On Hand. 


Many other departments of the ex- 
hibit had to do with the economical 
production of livestock on the farm and 
the keeping of records that a knowledge 
of costs may be available. 


Renwick W. Dunlap, assistant secre- 
tary of Agriculture and Dr. John R. 
Mohler, chief of the Bureau of Animal 
Industry were distinguished visitors 
during the week. Mr. Dunlap was a 
speaker at the dinner given on Sunday, 
November 26, honoring Representative 
Purnell of Indiana, author of the Pur- 
nell Act which gives to the state agri- 
cultural colleges and universities a fund 
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for the promotion of agriculture. It 
under this fund that the big project @ 
the quality and palatability of 
sponsored by the National Livestg 
and Meat Board with the partici 

of the Institute of American 
Packers, is conducted. 

Among other department repre 
tives here for the show were E. Z. 
sell, D. A. Spencer, K. F. Warner, J 
Williams, P. E. Howe and O. G, 
kins of the Bureau of Animal Ind 
and W. C. Davis, C. F. Duvall, W, 
Haupt, A. T. Edinger and 
Merkle of the Bureau of Agric 
Economics. . 


—— fe 
BEST JUDGES OF MEAT. 


Meat judging at the Interna , 
Livestock Exposition was partici: 
in this week by students from 
state universities and agricultural eg 
leges. The Ohio State University team, 
consisting of two boys and one girl, won 

*the contest, with Nebraska second, 
Iowa third, Kansas fourth, and, in the 
order of their rank, South Dakota, West 
Virginia, Ontario, Massachusetts and 
Pennsylvania State. The winning team 
scored 2,334 points out of a possible 
2,700 and will gain possession of the 
National Livestock and Meat Board 
trophy for the year. This trophy must 
be won three times before it goes into 
the permanent possession of any one 
university or college. 

In the team competition Nebraska 
was first in beef, South Dakota in pork 
and Ohio in lamb. 

The judges were K. F. Warner of the 
Bureau of Animal Industry; W. ¢ 
Davis, A. T. Edinger and Don Slater of 
the Bureau of Agricultural Economies, 
U. S. Department of Agriculture; John 
A. Kotal of the National Association of 
Retail Meat Dealers, and John T. Rus 
sell, past president of that association. 

The meat judging contest is held at 
the International with the idea that it 
is just as important that students shall 
be versed in judging the finished = 
uct of livestock as it is that they leam 
the fine points about the live animals. 
The contest is sponsored by the Ne 
tional Livestock and Meat Board, hav- 
ing been a regular feature of the Inter 
national since its inauguration in 19%. 


FANCIEST CUTS OF ALL MADE FROM BEEF, PORK AND LAMB. 


The aristocrats of meat cuts were the feature of one of the display cases at the show. 
those designed to be bought at the smallest cost possible. 


their desirability. 


Such cuts are usually 


In these cuts cost is not a consideration, 4 
Of the beef cuts, there is sirloin steak, porterhouse steak, rolled rib roast and standing rib roast, the latte 
frenched two or three inches from the end of the rib bone. 


These were in marked contrast t 
quality only dominating 


made only from the choicest . beef. 


The pork cuts included crown roast of pork, loin roast with the bones frenched, french loin chops and butterfly chops. 
Lamb cuts for the connoisseur included rolled loin roast, crown roast, french chops and English chops. 
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CELEBRATING THE FIFTEENTH ANNIVERSARY OF INVESTMENT IN FARM YOUTH. 
Thomas E. Wilson, president of Wilson & Co. and chairman of the National Committee on Boys and Girls Club Work, with 


his son Edward F. 
club winners. 


Wilson, vice-president of Wilson & Co., and Amelia Earhart, trans-Atlantic flyer, entertains national 4-H 


These young winners stand in the top rank of the 1,200 prize winning 4-H members in Chicago during the week of the 


International Live Stock Exposition. 
all lines of farm endeavor. 


Reading from left to right are the Wilson winners: 
Idaho; 


W. Va.; Joseph Curch, New Plymouth, 


Celebrate “Wilson Day” 


Livestock Leaders of Future Are 
Guests of Packer 


Each year at the time of the 
International Livestock Exposi- 
tion, for fifteen consecutive years 
Thomas E. Wilson, president of 
Wilson & Co., meat packers, has 
been host to the farm boys and 
girls who have achieved the high- 
est record in 4-H club work in the 
United States and as such are 
guest visitors in Chicago during 
the exposition. 


The fifteenth annual “Thomas E. 
Wilson Day” was celebrated at the Chi- 
cago plant of the company Monday, 
November 28, when Mr. Wilson was 
host at a dinner and entertainment of 
especial interest to these farm leaders 
of the future. The 1,200 boys and girls 
with their leaders were served a steak 
dinner in the dining room of the gen- 
eral office building from which they 
proceeded to the Wilson auditorium, 
Where diversified entertainment was 
provided. 

In his address to the young people, 
outlining the fundamentals of the 4-H 
movement, Mr. Wilson said: 


“The 4-H club system of education 
has in it the fundamental elements 
Which make it not only highly bene- 
ficial but necessary, especially during a 
Period of economic dislocation such as 
We are experiencing. In the first place, 
the 4-H club member has to carry on 
@ project which is intensely practical. 
It gives him immediate economic ex- 
Perience. He starts with a home situa- 
tion which he can understand and he 


They 


represent the 


Vernon F. 
Floyd Weaver, 


learns by doing, how to improve that 
situation and make an economic gain. 


It ties the member to the home and 
at the same time gives him civic experi- 
ence within the community. It pro- 
motes healthful living; it provides 
recreational periods; it leads the mem- 
bers to explore new avenues of experi- 
ence. It helps one to appreciate and 
understand many of the finer things of 
life; and it develops the joy which 
comes from serving one’s fellows.” 


Training for the Future. 


Mr. Wilson pointed to the difficult 
times through which agriculture along 
with all other industries was passing, 
and called attention to the part the 4-H 
work had played in bettering conditions 
during this period and to the important 
part the movement will have in the 
livestock and farm industry of the 
future. 


“T have an abiding faith in agricul- 
ture,” he said. “It is a basic and funda- 
mental industry. Upon it all of human 
kind depends for sustenance and life. 
The nation can make progress only in 
step with agriculture. In addition to 
being basic, it provides a mode of living 
which is conducive to health, peace and 
happiness. 


“For all of these reasons, and many 
others, I am determined to continue to 
cooperate with the members of the Na- 
tional Committee on Boys and Girls 
Club Work to assist you and the estab- 
lished agencies to extend the 4-H club 
movement and to expend and enhance 
the splendid program of the 4-H clubs. 


2,000,000 Club Members. 


“The increase in membership in 1931 
over 1930 was 68,000. It is estimated 
that a similar increase in membership 
will be experienced in 1932 even in view 


Epting, Prosperity, . 
West Point, Ind.; Miss Earhart, Mr. Wilson and Edward Wilson. 


950,000 club members throughout the United States and Canada in 


So. Car.; Wm. Ralph Bennett, Bristol, 


of the general unsatisfactory economic 
situation. It is probable that the mem- 
bership will reach the million mark in 
1933. We believe that possibly two 
million rural boys and girls could profit 
by enrolling as members under the 4-H 
club banner. 


“To this cause, I again pledge my 
earnest endeavors and substantial sup- 
port in time to come.” 

Mr. Wilson expressed the hope that 
more of the business interests of this 
country will take a long forward look 
at the many possibilities in the inter- 
ests of the general welfare that comes 
through 4-H training that is being given 
to rural boys and girls, and lend such 
support as is necessary toward fur- 
ther encouraging its national program. 

The young club members were given 
a rare treat by Mr. Wilson in having 
for their guest speaker Amelia Earhart, 
whose solo flight across the Atlantic 
has brought her once again to the at- 
tention of the entire world. Miss Ear- 
hart talked entertainingly to the young 
people not only of her Atlantic flight 
but of the place aviation will play in 
the life of all of the people in the not 
distant future. 


Makes Great Contribution. 

His abiding faith in this work has 
resulted in Mr. Wilson giving not only 
his personal support to the movement 
but prizes to livestock members in the 
form of a gold medal to each county 
winner, a gold watch to each state win- 
ner and a trip to the 4-H club congress 
in Chicago to the sectional winners. 
The boys who win the national contest 
are entitled, in addition to their trip, 
to a university scholarship. During 
1932 there were awarded the following 
Thomas E. Wilson prizes: 475 gold 
medals; 39 gold watches; and four trips 
to Chicago. 

Mr. Wilson conducts his activities 
through the National Committee on 
Boys and Girls Club Work, of which 
he is chairman. G. L. Noble, who for 
many years was associated with the 
packing industry, is executive secretary. 
Under the leadership of these two men 








20 


_business and industry are giving ever- 
increasing recognition and support to 
this movement for a strengthening of 
agriculture and the development of the 
ideal farm home. 


~ fe —— 
THE GRAND CHAMPIONS. 


It is a far cry from the Texas Long- 
horn of only a few decades ago to the 
grand champion steer of the Interna- 
tional Livestock Exposition. But for 
the first time in the history of the show 
Texas carried off the grand champion- 
ship this year. The winner was a @ure- 
bred Hereford, pronounced by the In- 
ternational Scotch judge, Walter Biggar, 
as the best steer of his breed he ever 
saw. “He has wonderful width and 
depth of body, is low set, good lines, 
smooth shoulders, wonderful hindquar- 
ters and a most uniform covering of the 
right kind of flesh,” Mr. Biggar said. 
The reserve champion was also a 
Hereford. 

The steer, owned and exhibited by C. 
M. Largent & Son, Merkle, Tex., was 
sold at $1.25 per pound to Pfaelzer 
Bros. of Chicago. He weighed 1,241 
lbs. and is the heaviest champion of the 
show in six years. 

The grand champion carlot of the 
show, a load of Angus yearlings sold at 
$15.50 per hundredweight to McCann & 
Co. of Pittsburgh, Pa. Other buyers of 
ranking loads of cattle were the Illinois 
Packing Co., Chicago, Arbogast & 
Bastian, Allentown, Pa., the latter pay- 
ing $9.50 for the second prize load of 
Angus yearlings. Wilson & Co. bought 
some of the top steers for The Great 
Atlantic & Pacific Tea Co. The third 


prize Herefords were bought by Ar- 
mour and Company for the account of 
W. B. Margerum, Philadelphia, Pa. 
Other packers buying, in addition to 
the large packers, were Hygrade Food 
Products Corporation and United 
Dressed Beef Co. 

The grand champion carload of lambs 
was purchased by A. Shapiro, of De- 
troit for the Kroger Grocery and Bak- 
ing Co., paying $18.25 per cwt. The 
lambs averaged 83 lbs. per head. 

J. M. Waters of Armour and Com- 
peee icked the grand champion load of 

ogs from the Hampshires, saying that 
this particular load “was the best for 
all packing purposes.” The hogs aver- 
aged 256 lbs. 
—— 


FEWER HOGS MARKETED. 

Hog receipts at the eleven principal 
markets during November totaled 
1,733,000 head, the smallest for the 
month in 23 years. This compares with 
1,665,000 head in October and 2,558,000 
head in November, 1931. The receipts 
were the largest for any single month 
this year since May. 

At Chicago the receipts for the 


month at 551,040 head were the small- 
est for November since 1914. The av- 
erage weight was 232 lbs. compared 
with 240 in October, 219 lbs. in the same 
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month a year ago, 224 two years ago 
and 228 lbs. in November, 1929. 

The average price for the month at 
$5.35 compares with $3.60 in October, 
$4.65 in November, 1931, and $8.55 in 
November, 1930. 


~~ 
G. L. TALLEY IS DEAD. 


Grant L. Talley, vice-president and 
director of the Jacob Dold Packing Co., 
died at his home in Buffalo, N. Y., No- 
vember 26 after an illness of only a 
few days. Mr. Talley was in attendance 
at the recent convention of the Institute 
of American Meat Packers in Chicago 
and left with other Dold executives to 
visit the company’s Omaha and Wichita 
plants before returning to Buffalo. He 
contracted a severe cold in the course 
of the trip and died soon after his re- 
turn. 

Mr. Talley entered the employ of the 
Jacob Dold Packing Co. in 1915 as as- 
sistant to the late J. C. Dold, then 
president of the company. In 1925 he 
was elected a vice-president and direc- 
tor. 

Prior to 1915 he was associated with 

the Gould Coupler Co. and the Bell 
Steam Engine Co. His engineering 
training and experience qualified him 
for the responsibilities he assumed and 
carried on as the authority in the com- 
pany in all matters connected with 
equipment and mechanical operations. 
He came to be one of the recognized 
experts of the industry. 
_ Mr. Talley was 47 years of age. He 
is survived by his widow, three sons 
and one daughter. Funeral services 
were held from his late residence at 38 
St. James Place at 2:30 p. m., Novem- 
ber 28, with interment in Forest Lawn 
Cemetery. Attendance from distant 
points of representatives of the indus- 
try and a wealth of floral tributes in- 
dicated the respect and esteem. with 
which Grant Talley was regarded 
throughout the meat packing field. 





DOLD EXECUTIVE PASSES. 


Grant L. Talley, vice-president and di- 
rector of the Jacob Packing Co., 
Buffalo, N. Y., who died November 26. 
Mr, Talley had a wide circle of friends 
in the packing industry. 


i i 


PERISHABLE FREIGHT HEARINg 


The subjects listed below will , 
given consideration by the Nati 
Perishable Freight Committee at » 
emergency shippers’ public hearing 
be held at committee headquarte, 
room 308, Union Station building, 54 
West Jackson blvd., Chicago, TIL, on 
December 7, 19382, 
10:00 A a 

No. 2797—Re-icing in_ transit 
ments initially iced billed 
ice”. 

No. 2815—Protective service againg 
cold on bananas. 

No. 2820—Handling liquid commo. 
ties under protective service. 

No, 2821—Heater charges Minn 
Wisconsin and North Dakota to inte. 
state points. 

No. 2822—Handling shipments unde 
icing, refrigeration, ventilation, during 
winter season. 

No. 2823—Charges on_ shipments 
transported under silica vel refrigerg. 
tion service. 

No, 2824—Furnishing heaters to ship- 
ments of sweet potatoes handled under 
shippers protective service against cold, 

No. 2828—Handling perishable com. 
modities under protective service. 


iene 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather con- 
panies, chain stores, and food mam- 
facturers’ listed stocks, Nov. 30, 1932, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices on Nov. 30, 1932: 


commencing 4 


ship. 


“Do not re 


Sales. High. Low. —Close— 
Week ended Nov. Nor. 
Nov. 30. —Nov. 30.— 30. 2. 
Amal. Leather. 300 % % % 1 
Amer. H . 200 3% 3% 3% oh 
Do. id. .... 2,100 12% 12 124% 
Amer. Stores .. 30% 30% 30% 3% 
Armour A .... 2,500 1% 1% 1% & 
_ yee % % % 4% 
Do. Til. Pfd. 400 74 6% 6% 9% 
Do. Del. Pfd. 100 44% 44% 44% 4 
Barnett Leath.. .... cane aye wanted y 
Beechnut Pack. 100 43% 48% 43% 4 
Bohack, H. C... aes ane see ee ae 
lb eh dene occe an 
Brennan Pack.. ee 
Be. Pe. .. —— auntie ‘ac ease ae 
Chick C. Oil... 500 8 8 8 8 
Childs Co. .... 1,500 5% 5 54 4% 
Cudahy Pack... '600 2814 2814 28% 2% 
First Nat. Strs. 2.600 50144 48% 48% S1§ 
Gen. Foods ...37,800 22 21% 2 ay 
Gobel Co. .... 800 4% 4% 4% & 
Gr.A&P1istPfd. 100 118% 118% 118% 1% 
Do. New .... 130 147 147 147 150 
Hormel, Gt A.. 150 «413% 13% 138% B 
Hygrade Food.. 1,900 3% 3% 3% 
Kroger G. & B. 6,800 14% 14% 14% I§ 
Libby MeNeill.. 450 2% 24 2 
MeMarr Stores.. .... ee se cos) eee 
Mayer, Qecar... .... +: «cseo sean 
Mickelberry Co. 300 44% 4% 4% 4& 
M &H Pfd.... tea cea Jon cane 8k 
Morrell & Co. esta RON “a ee 
at. onan een be oe 14 
ye ere pect Avena +s Se ; 
Nat. Leather .. 50 3% 3% % 
Bs EO icesns & 6 7 7 7 7% 
Proc. & Gamb. 5,800 29 28% 28% a 
Do. Pr. Pfd.. 90 98% 98 93% «98 
Rath Pack. .. 250 17 16 160s 1% 
Safeway Strs...20,900 47% 43% 44 51 
. 6% Pfd. 120 85% 85% 85% & 
Do. 7% Pfd. 260 «98 97 97 9 
Stahl Meyer 100 3 3 3 
Swift & Co.... 4.850 7% 7% 7% 8% 
Do. Intl. 2,700 16% 16 16 0s «184 
Trunz Pork 200 9% 9% 9% 
U. 8. Cold Stor. .... actly cose Se 
U.S. Leather. 800 35% 3% 3% # 
a Eee 600 6% 6% 6% S48 
Do. Pr. Pfd.. 100 48% 48% 48% B 
Wesson Oil ... 700 12% 12 12% i 
[> ee cece] lO 52 52 1 
Wilson & Co.. 400 % % % 4 
 peeeet 100 3% 3% 3 
Do. Pfd. .... 900 .19 19 191% 
—_@— 
When in need of expert packinghow 
workers watch the classified pages 
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[EDITORIAL 


Bureaucracy in One Federal Department 








A great deal of thought has been and is being 
given to taxes and their mounting tendency to 
support the activities of government, especially 


federal government. A great deal of criticism has © 


been directed at administrative officials for their 
demand for money which it is charged is to™“‘pro- 
mote bureaucracy.” But no one is turning the 
accusing finger back to himself and realizing that 
itis his particular demands on the federal govern- 
ment which are contributing so much in the way 
of higher taxes. 

For example, every man who drives an auto- 
mobile wants good roads to drive it on. Every 
business organization that uses trucks wants 
good roads for efficient operation of those trucks. 
How are these roads provided? 

The recent annual report of the Secretary of 
Agriculture: shows that nearly 70 per cent of the 
appropriation for that department goes into road 
construction and of this seventy per cent all but 
ten per cent is paid to the states for aid in road 
construction. The fund for this particular pur- 
pose has grown rapidly in recent years and is a 
strong contributing cause for the high appropri- 
ation to that one department and to its so-called 
“bureaucracy.” Yet who would want to give up 
the maintenance and extension of the modern 
highway as the autoist knows it, and who can 
measure the enormous contribution to reduced 
merchandising and distribution costs, not only for 
business and industry but for the farmer as well? 

Another 314 per cent of the department’s ap- 
propriation goes for emergency relief loans this 
year. Still another 514 per cent goes to the states 
for use in the agricultural experiment stations. 

Not long ago the self-styled “world’s greatest 
newspaper” pointed to the elaborate appropria- 
tions of the Department of Agriculture and called 
attention to this as a glaring example of bureau- 
tracy rampant. It pointed to the appropriations 
of the department back in the eighties and sug- 
gested that some such amount, which was only a 
small fraction of the present appropriation, would 
be sufficient for current needs if unnecessary ac- 
tivities were eliminated and economy enforced. 

The appropriation for the entire department at 
that time was much less than the appropriation 
of $3,000,000 made at the present time for federal 
meat inspection alone. Would the “world’s great- 
est newspaper” have this inspection withdrawn 
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and have the meat industry step backward more 
than a quarter of a century in its progress? Does 
it feel that the protection of the public meat sup- 
ply is worth so little that it should be withdrawn 
to save three millions of public funds? 


This newspaper draws its income from a city 
which houses the largest meat packing plants in 
the world, and which is the center of the meat 
industry and livestock markets for the entire 
country. Would it have the protection not only 
of the meat supply but of the health of animals 
passing through this center withdrawn in order to 
meet its ideas of “economy” in government? 


2 

The appropriation to the Department of Agri- 
culture this year is $306,400,000. Of this amount, 
21.9 per cent or $67,131,000 is actually spent for 
the activities of the department proper and these 
include not only meat inspection but many other 
regulatory activities which can be administered 
for the good of the entire country only by a cen- 
tral agency. 


Many criticisms have been levelled at this de- 
partment and the work of some of its divisions, 
and these criticisms have been popular with the 
masses because they were not informed of the re- 
lation of these activities. It will be conceded that 
there may be functions and studies that might 
be dispensed with when the need for economy 
everywhere is so urgent, but these less essential 
functions should not dominate the essential ones 
in the minds of those advocating curtailment. 

The important thing is not to criticize without 
being informed, and not advocate curtailment of 
expenditure without some understanding of what 
this curtailment may mean. The report of the 
Secretary of Agriculture for 1932, just issued in 
compliance with the law, is an illuminating docu- 
ment. It outlines the activities of the department 
and the progress made in the work. It shows 
what is being done, and it is possible for the read- 
er to decide for himself whether he approves or 
disapproves of specific activities, realizing that 
the work is conducted for the good of all rather 
than for selected classes. 


The meat industry is so closely allied to agri- 
culture that anything that influences the progress 
and prosperity of the latter has a direct influence 
on it. Intelligent, informed opinion in the meat 
industry so far as government activities in rela- 
tion to agriculture are concerned is most desirable. 
The secretary’s report will make a real contribu- 
tion to this and its perusal in part, at least, is 
recommended to those interested not only in the 
costs of government but in the progress of agri- 
culture and meat packing. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Cattle Killing Methods 


Slaughter methods for cattle were 
described in THE NATIONAL PROVISIONER 
of October 29 and November 12 as the 
first two articles in a series of instruc- 
tions on cattle killing. They were fur- 
nished in reply to a request by a stu- 
dent of packinghouse practice for in- 
formation as to good practice in the 
beef department. 


In the following article dressing 
methods are described, including han- 
dling and skinning. 


Heading—Insert knife back of horn 
and draw over to the left side. Cut 
on a straight line from the left horn 
down alongside of the left eye to the 
snout. Remove the skin from the face. 
Continue around the right jaw to the 
center of the neck. On a line with the 
incision made by the sticker, the hide 
is opened to the lip. Next remove skin 
from left jaw. 


In this operation as well as in all 
subsequent skinning operations, the 
butcher must be impressed with the 
danger of damage by cutting the hide. 
While a head cut in front of the ears 
is not as serious damage to the hide 
as it would be behind, nevertheless it is 
anything but desirable. 


The head is now removed by cutting 
through the button or atlo-occipetal 
joint. If long-cut tongues are to be 
made the trachea, frequently called gul- 
let, should be cut four rings behind the 
tongue; if short cut, one ring behind. 
When skinning along the front of the 
neck, a header may injure the tongue, 
unless great care is used that the ball 
of the tongue is not removed with the 
hide, thereby exposing the lean tissue 
of the tongue and a consequent loss in 
yield. 


When the head is removed, some 
means must be devised to make the 
identification of this head possible un- 
til the viscera of the carcass has been 
inspected. This precaution must be 
taken so that in the event of total con- 
demnation the correct head may be lo- 
cated. Numbered racks or head chains 
usually are employed. 


All of the sticking and heading work 
is done as the carcass moves along the 
rail, usually propelled by an endless 
chain in the larger packing plants. 
When the carcass reaches its desig- 
nated “bed” it is lowered from the rail 
and “pritched up” on its back. 

Front Foot Skinning—First cut 
around the hoof so that the hide will 


present a straight edge. The dew- 
claws are then cut off and a straight- 
cut is made on the inside from the hoof 
to the knee joint. The foot is skinned 
on either side and the knee joint dis- 
connected. Taking the shin bone in the 
left hand, the hide on the front of the 
foot is removed by one cut from the 
knee to the hoof. 


Leg Breaking Hind Foot—This op- 
eration is practically identical with the 
frent foot operation but precaution 
must be observed that the fell of the 
web is not cut or broken. 


Ripping Open—A straight incision is 
then made from the original incision 
made by the sticker to the pizzle butt. 
While it is necessary to open up the 
carcass into the abdominal cavity, at 
the same time the paunch must not be 
molested. 


Raising Gullet—Cut down alongside 
the gullet, using extreme care that the 
sweetbread or thymus gland is not in- 
jured. This must be accomplished in 
such a manner that the sweetbread is 
left entirely on the left side of the neck. 
Next the weasand or oesophagus must 
be separated from the pluck and gullet; 








Handling Casings 


Do you know how to | 
handle hog and sheep cas- 
ings? 

It means profit to you if 
you do and LOSS to you if 
you don’t. 

Complete directions for 
handling hog, sheep and beef 
casings, all the way from the 
killing floor to the storage 
room, have been prepared by 
THE NATIONAL PROVISIONER. 
They are invaluable to the 
packer who wants to handle 
his casings in the right way. 

These may be had by sub- 
scribers, by sending in the 
attached coupon, together 
with a 5c stamp for each. 
The National Provisioner: 

Old Colony Bidg., Chicago, Ill. 

Please send me directions for 
handling et casings. 


sheep 
(Cross out one not wanted.) 








ne a ha Mean ee ee ka 5 
Enclosed find 5-cent stamp. 


























this is accomplished to meet U. §, Meat 
inspection requirements as follows: 


The weasand is separated from the 
gullet with a knife midway between the 
pluck and the neck end to the extey 
of about three inches. A rod with, 
worm, similar to a corkscrew igs ney 
used. This is inserted into the incisig, 
between the weasand and gullet and 
screwed around the weasand. By push. 
ing forward, the weasand may then by 
separated from the gullet and pluck t 
the mouth of the paunch. Next, the mg 
is drawn forward to within two Tings 
of the end of the gullet. These ty 
rings are then cut from the gullet, left 
attached to the weasand, and a knot js 
tied to prevent any paunch manor 
from being expelled. By simply reach. 
ing up through the abdominal cavity the 
weasand may be drawn through and 
pulled back into the abdominal cavity. 


Floorsman—The brisket on the high 
side, that is, the side opposite to that 
on which the bullock is “pritched up’ 
is first skinned, then the belly is 
skinned on the same side to the cod fat, 
This operation is called “rim-over.” 
The cod is then cleared and the rim- 
over is carried forward on the pritch to 
the pizzle. The brisket on the priteh 
side is next skinned and the rim-oyer 
is carried on down to the pizzle. Th 
rim-over then is completed to the ribs 
on both sides of the carcass. 


A straight cut is now made on a lin 
with the incision made by the le 
breaker, to meet the open-up incision 
about four inches behind the cod. Both 
hind legs are then skinned on the in 
side. The front shank is opened up m 
a line with that made by the foot skir- 
ner to the center of the shoulder ani 
then on a line to a point about two 
inches in front of the beginning of the 
brisket bone, where the original oper 
ing incision is met. The high side of 
the carcass is skinned over the ribs uw 
til the flank and nose are entirely 
cleaned. The pritch stick is changed t 
the high side and the pritch side is 
cleaned in like manner. 


The floorsman has now completed his 
task, and this is held to be the most 
difficult and skillful of the entire 
slaughtering operation. Essentially his 
primary consideration was to save the 
fell from mutilation, but at the same 
time equal attention was given that the 
hide be neither scored nor cut. 

The next article in this series will com 
plete directions for removal of the. hide 


and the butchering operations which 
done in conjunction with skinning. 
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Keeping Color in Salami 1% on crushed gurl 
v: Trouble with salami discoloring after oz. sugar Recent Patents 
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from the He eit is sliced and allowed to remain the handling of pork for use in such Food Peecing. 
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he exten; discolored. Possibly you could tell us what causes Jetter, Reprint of these regulations Y. This is a method of freezing by sur- 
d with, f) 74" sin ite natural color for a ree, c@N be secured by subscribers by send- the surface of the food to be treated 
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| pluck tp This discoloration is due to curing Lard Containers 
t, the rod methods. To make either hard or soft A packer who plans board of trade A 
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: - : ae - . vember 1, : 0. 1,885,859. 
belly is er the %4 in. or % in. size. Do you ask questions to be answered Hog Dehsirer 
e cod fat, Stuff this tight in large hog bungs, om” this page? : : ; 
-im-over.” beef middli > ealel : Niels Erik Wernberg, Copenhagen, 
| a ee ee we Denmark. This machine consists of a 
pr tight as the casing will stand. Hang housing through which the carcasses i 
pritch to in a dry chill room for 4 days. Then } 4 . are passed and a means of delivering 
he pritch remove to the sausage kitchen and al- Figuring Smoked the hogs to the machine. There are fr 
rim-over § low it to hang for at least 6 hours, so Meat Costs . 
izle. The that it will have a room temperature y % A -f rs 
» the ribs through and through before it is placed my does it cost to smoke eclt | - s i 
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& Remove from the smokehouse and rinse yield, or multiply by shrink? : Z . 
nal open: off with hot water; allow it to cool be- There is a right and wrong way, two revolving scraping drums on which 
h sided BH fore it is placed in the chill room ne ae, A ee ee eee ning spate ae ry oe 
2 ribs ur ; money. : ird dr 1 
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it is sliced is not uncommon, but not 
all sauusagemakers know what the cause 
of this trouble is. One manufacturer 


4 oz. brandy flavoring 

1 oz. ground anise seed 
% oz. ground cardamom 

3 tablespoons mapelene 
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Insulated Brine Coolers and Cork Pipe Covering 
at Willard State Hospital, Willard, N. Y. 


When you need 
INSULATION 


consult an expert! 


UNITED'S Engineers have helped hundreds of 
progressive firms layout and design the insulation for 
their Cold Storage Rooms, Tanks, Pipe Lines, et >. 


With proven ability in the application of in 
sulation to the modern refrigerating plant... with 
30 years engineering experience... with a con 
scientious construction organization ...and a great, 
modern Cork factory ... United’s Engineers can 
solve your insulation problems most economically 
and effectively. 


Give us an opportunity to install one of your 
jobs. We know you'll like our service. 


Write to us. 


UNITED'S 
SERVICE 


UNITED 
CORK 
COMPANIES 


Manufacturers and Erectors 
of Cork Insulation 


Lyndhurst, N .J. 


Trade Mark 
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| Another Fine Packing House Installs 


Hoe 
Refrigeration 


The Gerhard Lang Meats 
and Provision Co., of Buffalo, N. Y., 
after using a steam-driven FRICK ma- 
chine for 20 years have shown their 
faith in FRICK equipment by installing 
two new electric-driven FRICK Com- 
pressors together with coils for five 
cooler, storage, and freezer rooms. 


Up-to-the-minute _refrigera- 
tion—FRICK REFRIGERATION—vwill 
prove profitable in your plant, too. Let 
us tell you about the improved ma- 
chines, new methods of control, and 
more efficient cooling equipment now 
available. Write 
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Refrigeration and Frozen Foods 








| Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














THERMOSTATIC BY-PASS. 


As winter approaches the mind of the 
operating engineer naturally turns to 
the problems that cold weather will 
bring to him. One of the most serious 
operating problems where water cooling 
towers or spray ponds are in use is the 
elimination, or rather the prevention, 
of ice formation in the- cooling equip- 


ment. 

The standard means of preventing ice 
formation in cooling towers, says a 
writer in Refrigerating World, is to by- 
pass varying amounts of the circulat- 
ing water to the tower pan. This is 
invariably accomplished by adjusting 
a hand operated valve. 

Hand operation, of course, is far from 
being a satisfactory method, as due to 
the rapid variations in the weather and 
in the loading of the condensers the by- 

will frequently require a great 
deal of attention if advantage is to be 
taken at all times of the coldest pos- 
sible water available without danger 
of forming ice in the cooling system. 
The natura] tendency is to run the cool- 
ing system normally regardless of 
weather conditions so as to maintain a 
low water temperature and a low head 
pressure. 

If under these conditions the weather 
changes suddenly or the heat input to 
the cooling water decreases due to a de- 
crease in refrigerating output ice may 
form in the cooling system before the 
operator is aware of the danger. 

In some cases this is readily over- 
come while in others plants have been 
shut down for hours and even days due 
to freezing up of the tower or spray 
system. Pipes may be broken or dam- 
age done to the other equipment or to 
the buildings by falling ice when the 
thawing starts. 

All of this can ge | be avoided by 
the installation of a thermostatic by- 
pass valve operated by means of a ther- 
mal element in contact with the cooling 
water. 


—— = 
NEW IDEAS IN BODY DESIGN. 


Packers who are studying refriger- 
ated truck body design and construc- 
tion with a view to bettering meat dis- 
tribution efficiency will be interested in 
anew body which was placed in service 
recently by the Jacob Forst Packing 
Co., Kingston, N. Y. It is of the two- 
unit type—that is, it is mounted inde- 
pendently to the rear of the standard 
cab—and is divided into two compart- 
ments, each independent of the other. 


This is a convenient arrangement 
when both fresh and smoked meats and 
eady-to-serve specialties” are carried. 
It also makes it possible to have one or 
the other or both compartments refrig- 
erated as service and weather condi- 


tions dictate. The rear compartment 
is accessible through a double door at 
the rear; the front compartment through 
a single door on the right side. 

Careful attention has been given to 
the design and construction of these 
doors, it being well known that refrig- 
erating efficiency is dependent in large 
measure on the efficiency of the doors. 
While it was realized that single doors 
are to be preferred, being more readily 
sealed, double doors were provided in 
the front compartment to facilitate 
loading and unloading. 

The interior of each compartment is 
lined with galvanized iron with soldered 
joints. A sealed drain is provided for 
each compartment permitting thoreugh 
washing of the compartment. Sides 
and walls are insulated with 2 in. of 
Dry Zero and the floor with 4 in. of 
sheet cork carefully bound in asphalt. 
Two inches of Dry Zero are also used 
to insulate the dividing partition. 

Refrigeration is with an Arti-Matic 
system. An evaporator plate is located 
in each compartment. Solid carbon 
dioxide is the primary and methyl 
chloride the secondary refrigerant. The 
latter is contained in a closed circuit. 

The methyl chloride flows by gravity 
from the solid carbon dioxide chamber 
into the evaporator where it expands 
and absorbs heat, from where it passes 
back to the solid carbon dioxide cham- 
ber and is condensed. 


To prevent the temperature from be- 
coming too low and to control it a ther- 
mostatic valve is placed in the circuit. 
This opens and closes the methyl 
chloride circuit at any temperatures de- 
sired. The usual temperatures carried 
are from 40 to 50 degs. Fahr. 


The body is mounted on Mack chassis. 
The very attractive appearance of the 
vehicle has caused it to receive much 
attention and has been a_ valuable 
means of bringing Foremost products to 
the attention of great numbers of con- 
sumers. 


(The Arti-Matic system of truck refrigeration 
was described in detail in the July 23, 1932, issue 
of THE NATIONAL PROVISIONER.—HBditor.) 


REFRIGERATION SAFETY. 


In shutting down a compressor, the 
suction stop valves always should be 
closed and never opened until the ma- 
chine is up to the desired speed when 
started again. The opening should be 
gradual to ensure that no entrained 
liquid is drawn suddenly from the lines 
into the compressor. 


A valve never should be opened or 
closed until a check has been made to 
determine what will happen. Many ac- 
cidents have been caused by the open- 
ing of a valve allowing liquid to flow 
suddenly into a compressor and wreck- 
ing the machine. 


It is further safe practice; George B. 
Bright said in a an address at the re- 
cent refrigerating section meeting of 
the National Safety Council, to keep 
all bolts and nuts free from oxidization 


by the use of some protective such as 
graphite and lubricating oil. This also 
is an excellent protector for valve 
stems. 


A full charge of refrigerant should 
be kept in the system at all times. Any- 
thing less means that the plant is op- 
erating at low efficiency on the evap- 
orating surface. Because a weak solu- 
tion will freeze on the evaporator and is 
also more corrosive, brine should be 
kept to its proper density or slightly 
alkaline. Acid or strong alkaline brine 
causes pitting and corrosion. Should 
electrolysis appear, test the brine for 
bronze or brass filings. A bronze im- 
peller in a pump has been known to 
ruin all the cast or steel fittings in a 
brine system. 


The condenser should be kept free 
from scale. This adds to its efficiency, 
as well as preventing the deterioration 
of tubes or pipe lines. Where it is pos- 
sible to do so, cooling coils Bodin be 
kept defrosted and free from ice. Some 
refrigeration plant operators make it 








EACH COMPARTMENT REFRIGERATED INDEPENDENTLY. 


Refrigeration is by solid carbon dioxide and methyl chloride in an Arti-Matic 
system. Temperature of each compartment can be controlled within close limits. 
Rear compartment is entered through a double door in the rear; front compartment 
through a single door in the right side. The body is insulated with ry Zero 
= _— ue truck was placed in service recently by the Jacob Forst Packing Co., 

ingston, N. Y. 
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& cold storage door—like 


judged by looks. Better materials, better con- 
struction and dependable hardware have 
resulted in performance records for Jamison 
and Stevenson Doors that are unequalled. 


Take time now to study these 


records—it will 
many dollars a 





Jamison Door with Track Port. 
Outstanding in the packing fleid, 


DISTRIBUTORS: DETROIT . . S 
CLEV’ 


a ELAND . . CINCINNATI.. OMAHA .. SALT LAKE CITY .. LOS ANGELES 
SAN FRANCISCO .. SEATTLE. . FOREIGN: LONDON, HONOLULU and JAPAN 


one watch gives depend- 
= able performance—the 
other is not built to match. 


Booklet of facts sent if you are 
interested in cold storage Doors, 


Jamison Cold Storage Door Co. 
Oldest and Largest Makers of Cold Storage Doors 
Jamison, Stevenson & Victor Doors 


Hagerstown, Maryland U. 


& I Stevenson 
Cold Storage DOOTS 


BRANCH OFFICES: NEW YORK, CHICAGO, CHESTER, PA. . . 
T. LOUIS ._. ATLANTA 
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YOU THINK OF 


INSULATION 


THINK OF 


RINCO 


CORKBOARD-CORK PIPE COVERING 
Products and Prices are Right 
CorkK INSULATION CO. Inc 
Gen Offices -154 NASSAU ST. NEW YORK 


Branches in Principal Citites 








CoRINCO INSULATION Co. 








Send for Catalog <> and Estimates 











save you a good 
few years hence. 


Investigate 


This modern 


S. A. 


a 1. Highly efficient 
QUNnLSOTL 2. Moisture-resistant 
a 3. Completely sanitary 
4. Odorless 

5. Permanent, 

composition 
AGENTS and 
. MINNEAPOLIS 





mineral 


JM Johns-Manville 


ROCK CORK 


low temperature insulation— 


24 years’ time-tested 


O OTHER low temperature 

insulation equals Rock Cork 
in its ability to maintain its 
high initial efficiency over g 
long period of years. No other 
material offers higher resis- 
tance to moisture infiltration, 


Full Information on Request 


292 Madison Ave, 
New York 
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a point to defrost cooler room coils in 
sections, just before the summer sea- 
son sets in. Gas masks should be kept 
in working condition. Monthly “gas 
mask drill” will ensure this point. 
Should it be necessary to remove a re- 
frigerant, it should always be placed 
in a suitable container, or discharged 
with a suitable absorbent. 


Care should be taken to see that 
every pressure vessel that can be shut 
off is equipped with a suitable pop 
safety valve in proper working condi- 
tion. If there is a stop valve between 
the vessel and the safety valve, be sure 
that it is open. Where plants are 
equipped with devices to stop the com- 
pressors, by means of pressure limiting 
contrivances, these should be checked 
and tested at least once a month to 
make sure they are in first-class work- 
ing condition. 

All valves and lines should be kept 
marked so that in case of emergency 
it will be easy to transfer the refriger- 
ant or shut off any part readily by ref- 
erence to labelled lines and valves. 
Where more than one compressor is 
used, it is well to designate them by 
numbers, then follow some system of 
numbering valves, such as No. 1 suc- 
tion valve, Nos. 2 and 4 discharge 
valves, etc. 

Where it is necessary to close such 
valves, a warning tag should be placed 
on them, calling attention to the fact 
that they are shut, while a tag should 
be placed on the starting switch stat- 
ing that it is necessary to open the 
discharge valve before starting the com- 
pressor or discharge pump, whichever 
the case may be. 


REFRIGERATION NOTES. 

Jackson Ice Co., St. Petersburg, Fla., 
has been incorporated with a capital 
stock of $30,000. The incorporators 
are W. M. Jackson and T. J. Milligan. 

Engine room of the Southern Ice & 
Utilities Co., Texarkana, Ark., recently 
suffered slight damage by fire. 

Fire of unknown origin recently 
wrecked the engine room of the ice 
plant of Leo Dater, Oregon, Ill. The 
loss was partly covered by insurance. 

Additional refrigerating machinery 
was installed recently in the United 
States Veterans Hospital at Wichita, 
Kan. 

Indiana State Prison recently pur- 
chased a 27-ton and a 2-ton refrigerat- 
ing machines. 

James T. Swann has applied for a 
permit to construct a pre-cooling plant 
in the Estuary section of Tampa, Fla. 

An ice manufacturing plant to cost 
about $100,000 is being constructed in 
Tolleson, Ariz., by E. L. Getty of Flor- 
ence, Ariz. 

A contract has been let by First Na- 
tional Stores for the construction of a 


produce storage plant in Vinyard 
Haven, Mass. The plant will cost about 
$30,000. 


Libby, McNeill & Libby have estab- 
lished a storage plant and distributing 
house in Charlotte, N. C. 

T. I. Williams recently purchased a 
19-ton refrigerating machine for use 
in his meat plant in Portsmouth, Va. 

The ice plant of D. McCarthy & Sons, 
Watervliet, N. Y., recently was de- 
stroyed by fire. 


Plainview Ice Co., Plainview, Tex, 
was incorporated recently with a capi- 
tal of $30,000. Incorporators are Ff. 
T. Sanders and M. H. Post. 

Capital of the Wapato Fruit & Cold 
Storage Co., Wapato, Wash., has been 
decreased to $65,000. 

Atlantic Southern Foods Co. was 
formed recently in Atlanta, Ga., by 
Fred A. Woleben to sell and distribute 
frozen foods in the South and operate 
a plant for quick freezing fruits and 
vegetables. 

fe —- 


SUBSIDY FOR STORAGE PLANTS. 


Arrangements have been made for 
the payment of subsidies under the Ca 
nadian Cold Storage Act to a number 
of Canadian cold storage plants. In- 
cluded among these are the following: 

Berwick Fruit Co., Ltd., Berwick, 
N.S. This is an apple warehouse with 
a refrigerated space of 204,000 cu. ft. 
There are six refrigerated rooms, and 
about 230,000 cu. ft. of ordinary stor- 
age space. 

Kaleden Cooperative Growers Ass0- 
ciation, Kaleden, B. C. This plant han- 
dles fruit principally. There are four 
refrigerated rooms and a total refrig- 
erated space of 260,000 cu. ft. 

W. L. Hamilton, Collingwood, Ont. 
A small cold storage plant mostly for 
the cold storage of apples. It has 27,000 
cu. ft. of refrigerated space. 

Kelowna Growers Exchange, Kelowna, 
B. C. A warehouse for the cold stor 
age of fruit. There are three reftig- 
erated rooms with a total space of 300; 
000 cu. ft. 
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A Page for Purchasing Departments 


IMPROVED MEAT GRINDER. 


A new model meat grinder in which 
a number of improved features of con- 
struction and design have been incor- 

ted will be announced to the indus- 
try shortly by the Enterprise Manu- 
facturing Co. of Philadelphia, Pa. 


This machine, designated as No. 


1266, has a capacity of 6,000 pounds 
per hour and is operated by a 15 h.p. 
motor. The drive is through a Link Belt 
silent chain. One of the new features is 





NEW ENTERPRISE GRINDER. 


§. K. F. ball thrust bearings, heavy 
duty type, directly in back of the feed 
screw. This construction, it is said, will 
eliminate friction as well as heating of 
the meat or bearing. An automatic 
drain ic rovided to prevent juices from 
getting into the bearing and oil from 
getting into the meat. To produce 
cleaner cut meat the new grinder is 
equipped with synchronized feed screw 
and cylinder and with more holes in the 
plant. 

Among the minor improvements are 
a heavier shaft to minimize the possi- 
bility of bending and an Alemite lubri- 
cating system. An interesting feature 
of the design is the ease with which 
worn parts can be replaced by slipping 
out the old and replacing with standard 
new parts. The machine is supplied 
with any specified make of motor. The 
height is 60 in.; the distance from ring 
to floor 27% in. 

fe 


CAPS FOR GLASS CONTAINERS. 


Many fancy meat products are offered 
for sale in glass, including dried beef, 
bacon, pigs’ feet, tongues, corned beef, 
corned beef hash, etc. One advantage 
of this style of container is that the 
consumer can see the product. It must, 
therefore, be first-class in quality and 
appearance. 

It is important also, that the con- 
tainer make a good impression. Much 
of the sales value of first-quality, glass- 
packed meats can be lost if a poor 


choice of container is made or if poorly’ 


designed labels and closures are used. 
A new bottle cap developed recently 


by the Anchor Cap & Closure Co., Long 
Island City, New York, has a number 
of features incorporated in its design 
intended primarily to dress up the con- 
tainer. These include an inverted bead 
in the top, deeper and narrower knurl- 
ing and a closely rolled wire edge. 

Six new features of manufacture 
have also been worked out to improve 
the sealing efficiency of these new caps. 
These include: 

1—A special ductile and resilient tin 
plate is used, which permits rolling a 
deeper thread. The resiliency, it is 
claimed, provides a spring tension in 
the cap which keeps the liner under a 
tight and constant pressure. 

2—New methods have resulted in a 
thread that is uniform in pitch. This 
insures better contact around the glass 
thread and prevents cocking or tilting 
of the cap. 

38—The greater thread depth makes 
possible a better seal on the full range 
of glass finishes, from minimum to 
maximum, with more freedom from 
friction and jamming. 

4—Thread length is also increased, 
making possible a contact from 290 to 
350 degrees, compared with contact 
from 180 to 270 degrees in the ordinary 
C. T. B. cap. This longer thread also 
aids in providing a better sealing pres- 
sure. 

5—Reduced height of knurling results 
in less marring when caps are applied 
with automatic machines, eliminates in- 
terference of the knurling with the 
start of the glass thread and aids the 
sealing chuck to get a better grip on 
the cap. 

6—The inverted head provides a 
panel for decorative purposes and 
serves to concentrate the sealing pres- 
sure on the liner at the correct point. 

Anchor improved C. T. S. caps are 
available in the standard sizes—18, 20, 
22. 24, 28, 30 and 33. They are regu- 
larly supplied in gold, green, red, blue, 
and white, but may be lithographed 
with the packer’s trade mark or other 


decoration. 
ee 
CASTABLE REFRACTORY. 


A refractory for forming special 
shapes, which can be cast or molded 
on the job in desired shapes or forms, 
has come on the market recently. This 
new product, manufactured by the Quig- 
ley Co., New York City, is being mar- 
keted under the name Cast-Refrax. 
Among the applications for which it is 
recommended are monolithic combustion 
chambers and hearths, one-piece furnace 
door linings and refractory casting ap- 
plications where temperatures do not 
exceed 2,600 to 2,800 degs. Fahr. The 


product is prepared for use on the job 
simply by mixing with water to bring 
it to a stiff motor consistency. It can 
then be cast or molded into any de- 
sired shape or form. When cast the 
forms can be removed within two or 
three hours after the material has been 
put in place, it is said. As soon as it 
has set it may be subjected to full fur- 
nace heat. 


COLD STORAGE DOOR FACTS. 


A four-page pamphlet illustrating 
and describing the new C-B line of cold 
storage doors has been brought off the 
press recently by the Cincinnati Butch- 
ers Supply Corp., Cincinnati, O. These 
doors, it is explained, are insulated as 
required. The usual insulation of cold 
storage doors is 4 in. of granulated 
cork; freezer doors, 4 in. of sheet cork, 
both imbedded between two layers cf 
insulating paper; super-freezer doors, 6 
in. of sheet cork laid in hot asphalt. 
Doors up to 7 ft. high are equipped with 
two hinges; higher doors are furnished 
with three or more hinges as required. 
Fasteners are of the wedge type. 
Single, double and track cold storage 
doors are illustrated as well as super- 
freezer and metal clad doors, meat store 
coolers, etc. 


An interesting feature of the track 
door is the automatic trap door. This, 
it is explained, saves refrigeration in 
that it can not carelessly be left open. 
This trap is made in two halves hinged 
to a steel frame. A steel plate with 
hook is fastened to the large door to 
operate the roller door. The two halves 
of the trap door are made to operate 
simultaneously through means of a rod 
with which they are connected and 
which is actuated when the door is 
opened. 


Packers planning to rehabilitate their 
coolers can secure copies of the pam- 
plet by writing the Cincinnati Butch- 
ers Supply Co. 








C-B SINGLE COLD STORAGE DOOR. 


Fronts of standard doors, including the 
casing on the frame, are made of yellow 
pine, although they can be furnished in 
oak or other woods as specified. Backs 


are of spruce. Cold storage doors are insu- 
lated with 4 in. of granulated cork; freezer 
doors, 4 in. of sheet cork, both imbedded 
between two layers of insulating paper. 
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These charts in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
show the trend of prices of fresh and 
cured pork products and live hogs during 
November and the first 11 months of 
1932 compared with those of one and two 
years ago. 


The seasonal decline in price trends 
registered during November was some- 
what less acute than that of October 
and of the trends of one and two years 
ago during the same month. The gen- 
eral level continues lower in sympathy 
with low commodity levels prevailing 
in all industry due primarily to in- 
sufficient demand. Prices of various 
products are out of line somewhat in 
their relation to each other, the higher 
costing meats frequently showing much 
greater price weakness than some nor- 
mally lower priced product. 


Fresh Pork Cuts. 


Loins.—The market on fresh loins 
showed further decline during Novem- 
ber but there was a considerable price 
increase at one time during the month 
which was somewhat overdone. Short 
hog supplies and cold weather stimu- 
lated the rise but this was lost and the 
product sunk to lower price levels than 
appeared warranted in view of the gen- 
eral situation. The ever-present bear 
factor in the form of slow buying and 
low hog prices also influenced this 
market. 


Hams.—Green hams showed a less 
marked decline than has been experi- 
enced in the last three months. There 
has been fair buying of the light 
weights on an orderly declining mar- 
ket, but there appears to be general 
iack of demand for the heavier aver- 









ages. Producers have been favored 
with unusually light hog runs resulting 
in a production in no sense burdensome. 


Bellies.—Green square cut and seed- 
less bellies have held barely steady. At 
the low price levels reached accumu- 
lated stocks are pretty well sold up and 
there has been a fair scattered trade 
in carlots. Buyers have been attempt- 
ing to buy at a discount under the mar- 
ket without much success on the light 
and medium averages. 
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Boston butts.—There has been a 
jobbing trade on Boston butts and som 
movement in carlots, with prices hold. 
ing fairly steady in view of the general 
market situation. There is some ge 
mand from the East for shipment at 
about Chicago prices delivered Eastern 
seaboard. Very slow movement on 
boneless butts. 

_Pienics.—Chain store outlet on green 
picnics has been very good with a fair 
movement in a carlot way. at faj 
steady prices. The local market 
pears to be closely sold up but just mr. 
cently offerings have been a little more 
plentiful for December delivery, 


Cured Meats and Lard. 

S. P. Hams.—Trading in this produc 
has been very quiet. Inquiries hay 
been good for the extreme light ayer. 
ages but offerings were limited. Medium 
and heavy averages are offered at the 
market and meeting with slow demand, 
The boiling ham market is confined 
largely to jobbing demand, there be. 
ing a very limited outlet to Easter 
points in a carlot way, with prices yp. 
attractive. 

Lard.—While the average price trend 
for lard during November shows little 
change, the product has lost ground in 
the last fortnight. General lack of spot 
cash demand depressed the nearby de- 
liveries which were considerably over 
1933 contracts, resulting in a rather 
sharp decline on cash and loose. Fair 
trade in 1933 contracts on a declining 
market. 


Dry Cure Bellies.—This product has 
been in fairly good demand and has 
maintained its price position on the ay- 
erage of the month. Inquiries were 
good and trading active in part carlots. 
The supply is not burdensome. This 
situation has been a strengthening far- 
tor in the market on green bellies. 

D. S. Clear Bellies.—The nfarket on 
this product appears to be in good 
shape. Fully cured stocks are scarce 
and there is a good scattered movement 
on shipping age bellies at practically 
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Provision and Lard Markets 


ade Moderate— Markets Weaker — 


Nh Trade Slow—Lard at New Lows 


—Hog Run Lighter—Debt Develop- 
ments Hamper Export Trade. 


Operations in hog products the past 
week were on a moderate scale. The 
undertone was heavy throughout, and 
under scattered liquidation, some hedge 
selling, and poor support lard dragged 
into new low ground for the downturn. 
Complaints of slowness in cash trade 
and an unsteady hog market had a de- 
pressing influence, although the hog run 
was comparatively light. However, 
heaviness in other leading commodities 
and the unsettling influence of declin- 
ing foreign exchange rates, served to 
operate against values. 


There was some evening up in the 
nearby deliveries and some switching 
from December to the later months. 
Packing interests were buyers of the 
nearbys and sellers of the futures, 
while commission houses were doing ‘the 
reverse. The outlook for limited deliv- 
eries of lard on December contracts ap- 
peared to cut little figure. The mar- 
ket payed more attention to reports of 
a sharp falling off in cash lard demand 
and the prospects for as much as 5,000,- 
000 lbs. increase in the Chicago lard 
stocks the last half of November. 

Top prices of hogs at Chicago eased 
to the 344c level, while average price 
got down to 3.15c, compared with 3.30c 
at the close of last week, 3.35c the mid- 
dle of last week, 4.25c a year ago and 
815¢ two years ago. 

Receipts of hogs at the leading west- 
ern packing points the past week were 
381,300 head, against 493,400 head the 
previous week and 551,500 head the 
same week last year. It was quite ap- 
parent that the recent drop in hog 
values had served to cut down the run 
to market somewhat. But notwithstand- 
ing the lighter receipts, demand for live 
hogs was limited. Buyers were inclined 
to back away quickly on days of liberal 
arivals. This attitude undoubtedly re- 








ee discount from the price of fully 
cured product. 

Fat Backs.—This product has enjoyed 
a good active market with a little slow- 
ing up at the end of the month and 
some accumulation of product. This is 
due to the diverting of backs from the 
lard tank through which disposition 
was more attractive when lard prices 
were higher. 

Hogs. 

While the supply of hogs has shown 
a decline from the receipts of a year 
ago it has proven ample to meet the 
demand. In fact, supplies have been 
too large to stimulate price with cur- 
tailed buying evident in practically all 
Product. Hog prices at Chicago have 
continued low and have proved very 
sensitive to any increase in receipts. 

e demand factor continues to domi- 
nate the situation, supply appearing to 
Play a much less important point under 
general industrial conditions. 


WEEKLY REVIEW 


flected the continued dullness in cash 
meat trade and was due to some extent 
to the less active cash lard demand. 


Hog Weights Up. 


Average weight of hogs received at 
Chicago last week was 233 lIbs., against 
230 Ibs. the previous week, 221 lbs. a 
year ago and. 223 lbs. two years ago. 
The heavier weights continued to re- 
flect active feeding as a result of the 
favorable spread between live hogs and 
corn values. The U. S. Department of 
Agriculture placed the horn-hog ratio 
in the North Central states during No- 
vember at 18.5; in Iowa, 21.5: for the 
U. S., 15.7. These compare with Oc- 
tober United States of 15.0; November 
last year, 11.9; five-year average, 1909- 
14, 11.3 bu. 

The report gave estimates of average 
prices received by producers at $3.05 
per 100 lbs. of hogs during November, 
against $3.25 in October, $4.36 in No- 
vember last year, and a five-year No- 
vember average, 1910-14, of $6.96. 


This week, while the average price 
of hogs was down to 3.15c, December 
corn delivery at Chicago broke to 21%c. 
Figuring either 10 or 11 bu. of corn to 
100 Ibs. of hogs, this would give the 
corn producer a better price by making 
the yellow cereal walk off the farm. 


Exports of lard for the week ended 
November 19 were officially placed at 
7,897,000 lbs., against 6,054,000 Ibs. last 
year. Exports from January 1 to No- 
vember 19 have been 491,764,000 lbs., 
against 496,407,000 lbs. the same time 
last year. Of the exports for the week, 
2,205,000 Ibs. went to Germany, 4,010,- 
000 lbs. to the United Kingdom; 388,000 
Ibs. to the Netherlands, and 1,294,000 
lbs. to other countries. Exports of hams 
and shoulders, including Wiltshires, for 
the week were 1,368,000 lbs., against 
1,344,000 Ibs. last year; bacon, includ- 
ing Cumberlands, 469,000 lbs., against 
1,014,000 lbs.; pickled pork, 231,000 lbs., 
against 109,000 lbs. last year. 


Lard Exports Increase. 


Total value of sales made by Ameri- 
can meat packers to foreign and domes- 
tic customers during October was 3 per 
cent greater than in the preceding 
months but 26 per cent smaller than a 
year ago. September sales values, how- 
ever, showed a 6% per cent gain over 
August and was 23 per cent under the 
like 1931 month. In both months the 
recession from a year ago was due 
mainly to price declines. Tonnage was 
about 7% per cent under 1931. 


PORK—Market held rather steady at 
New York, but demand was compara- 








Cutting Losses Larger This Week 


Increased receipts of hogs and plen- 
tiful supplies of fresh pork, with weak- 
ness in lard and some other markets 
resulted in lower prices for hogs this 
week. In fact the low top of the year 
at $3.30 was paralleled on Tuesday, 
equal to the record low since 1876. 
Fresh pork loins sold at Chicago at a 
low of $7.00 compared with an extreme 
top of $15 the second week in Novem- 
ber. Lard prices show a drop of more 
than le per pound in the past two 
weeks but there is no marked change 
in the general provision market. 

The average quality of the hog runs 
is good, with limited numbers of ex- 
tremely heavy butchers and packing 
sows. With the drop in the price of 
lard the outlet for sows has been weak- 
ened, $2.40 to $2.75 being paid for 350 


to 500 lb. kinds at the close of the 
week with lighter weights moving 10c 
higher. Butchers weighing 200 to 250 
Ibs. comprised the bulk of the run at 
Chicago. 


Top for the week at $3.55 was paid 


on Monday, with the low top of $3.30 
on Tuesday, $3.40 on Wednesday and 
$3.45 top on Thursday. Good grade 
butchers found a steady outlet, with 
how to 180 Ib. weights topping the mar- 
et. 


The following test on four average 
weights of hogs is worked out on the 
basis of live hog costs and green prod- 
uct prices at Chicago during the first 
four days of the current week as shown 
in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE. In spite of the in- 
crease in yields shown and the lower 
price of hogs, the cut-out value of all 
averages except the lightest is lower 
than that of a week ago. 


160 to 180 180 to 220 =: 225 to 250 275 to 300 
Ibs. Ibs. Ibs. Ibs. 
ES PIER AN Pe ERE $ .92 $ .78 $ .76 $ .72 
BEY 6nd. ncn geH0ceh anc cece dheaeseneebee ee ues .27 24 -23 .20 
SE NEED. ono ado c od denns seb ctean ever pense 21 21 21 21 
EE EN <<a an Gd ohe-ved 4000 60s Relbaameieesenetie 77 -62 -55 .49 
EL, SN cesmdedice neon’ a bcsins Ca natenieveeens 63 .60 .39 13 
SE MD ads dw esn-oesje sucdems<s Weenbhs = beewe See 15 -36 
ED derive bv bes bicidkShalps oc ¥hucaheonenpationete es «ne 14 -21 
SOD dee esccecccss ceabvccsedcevsnses 05 -06 07 0s 
RR CE ee eae pm nena 07 07 07 07 
i SEES. c-e-acikmdeuiemens ee biaibwacene 56 -63 56 52 
DMN: invade Siccessincbepegabesoueestect 06 -06 .06 06 
Regular trimmings ..... SS ea Se Ene ae 06 .06 .05 05 
Rough feet, tails, meckbones ..........eceseeees 04 .04 04 .04 
Total cutting value (per 100 Ibs. live wt.).. $3.64 $3.37 $3.28 $3.14 

ee, GE SS | 0 isc caende cuts hewtets<cad 68.00% 69.50% 71.00% 72.00% 


Crediting edible and inedible offal to the above cutting values and deducting from these 


totals the cost of 
lowing results are secured: 
Loss per cwt 


EOED HOE BOG cc cvccvccccevcoccvcssecccccceas 


well finished live hogs of the weights shown, 


plus all expenses, the fol- 


$ .37 


$ .30 % .32 
-60 -76 1.06 
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TEDMAN’S “A” Hammer 
Mills are especi onagees for the 
reduction of packinghouse y-products, 


fish scrap, etc. Thee extreme sectional 
construction saves time in changing 
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Ask us about them 





STEDMANS FOUNDRY & MACHINE WORKS 
AURORA, INDIANA, U.S.A. FOUNDED /834 


Mess was quoted at 
family, $17.00 per 
$10.50@13.00 pe 


tively moderate. 
$16.50 per barrel; 
barrel; fat backs, 
barrel. 


LARD—Demand was quieter during 
the week for both domestic and export, 
and prices were softer. At New York, 
prime western was quoted at 4.80@ 
4.90c; middle western, 4.70@4.80c; New 
York City tierces, 4%4c; tubs, 4% @5c; 
refined Continent, 5c; South America, 
54%c; Brazil kegs, 6c; compound, car 
lots, 6c; smaller lots, 6c. 








See page 34 for later markets. 








At Chicago, regular lard in round lots 
was quoted at 424c over December; 
loose lard, 20c under December; leaf 
lard, 20c under December. 


BEEF—Demand was rather quiet in 
the East, and the market was about 


hammers and screens and in the daily 
clean-up which is required where edi- 
ble . products are reduced. 
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Dunning & Boschert 


362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 


Co., Ine. 














steady. Mess at New York was nomi- 
nal; packet, nominal; family, $12.00@ 
13.00 per barrel; extra India mess, 
nominal; No. 1 canned corned beef, 
$1.87%; No. 2, $3.90; 6 lbs. South Amer- 
ican, $12.00; pickled tongues, $33.00@ 
35.00 per barrel. 
—— fe —— 
CANNED MEAT EXPORTS. 

Exports of canned meat from the 
United States during October, 1932, are 
reported by the U. S. Department of 
Commerce as follows: 


Lbs. Value. 

CommeG Beek ...cccccescccccves 61,410 $15,525 
GOMMBE BEE cccccicccccccccccss 687,254 140,410 
cece ccancsebace 60,731 13,821 
Other canned meats ........... 43,593 7,282 
United Kingdom purchases totaled 


42,278 lbs. of canned beef, 603,532 Ibs. 
of canned pork and 20,300 Ibs. of other 
canned meats. The Philippine Islands 
was the second largest purchaser of all 


ee 


kinds of canned meats, taking 6,09 
Ibs. of canned beef, 22,247 lbs. of canned 
pork, 31,732 lbs. of canned sausage and 
10,396 Ibs. of other canned meats, 

In addition to the above there were 
shipped to Alaska, Hawaii and Porto 
Rico 104,245 Ibs. of canned beef, 72,139 
Ibs. of canned pork, 196,963 ‘bs. of 
canned sausage and 65,383 ‘Tbs. of other 
canned meats. 


LIVERPOOL PROVISION STOCKS, 


On hand December 1, 1932, with com- 
parisons, estimated by Liverpool Trade 
Association: 


Dec. 1, Nov. 1, Dee. 1, 

1932. 1932. 1931. 
Pr 6 6 raisieaat 458,41 685,440 912,352 
Hams, lbs. 1,628,082 1,848,000 935,872 
Shoulders, as 2.- no. 18,816 40,320 
pe 4,996 603: ce 
a ee 21,152 2,638 > i 
Lard, steam, tierces. 351 225 369 
Lard, refined, tons.... 665 1,043 1M 








Cut Rendering Costs! 


with the 


M & M HOG 






GRINDS 
EVERYTHING! 


The M&M HOG eliminates the need for 
multiple groups of machines—it reduces 
everything to a uniform degree of fineness. 
Takes shop fats and bones, carcasses, offal, 
skulls and other large bones, viscera, etc. 
Ground product gives up fat and moisture 
readily — cooking time is reduced; 
power and labor are saved; melter capacity 
Economical to run, easy to 


is increased. 
clean. 


There is a M&M HOG that exactly 
Our engineers will glad- 
ly analyze your requirements and make rec- 
Write for particulars! 


MITTS and MERRILL 


Builders of Machinery Since 1854 


your requirements. 


ommendations. 


1001-51 S. Water St. 





Grinds 





Tankage—Beef Scrap 
—Cracklings—Fish Meal 


with up to 14% Grease—20% Moisture—and other 
materials used in balanced poultry feeds or fertilizer. 


In one continuous operation, without the use of cage 
mills, screens, or elevators the 4 BEE” Hammer 
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Saginaw, Mich. 


96 Hickory St. 


Mill delivers a thoroughly ground, uniform product into 
your storage bins. Capacities up a A 4 tons and over, 
per hour, d ling upon fi f grind and horse 
power used. 


The better quality of “JAY BEE”-ground by-products 
with inferior grinding equipment continue to lose 


Boiler Plate and Manganese Steel Construction makes 
the “JAY BEE” practically indestructible. 
cost reakdowns and 


Sizes and styles up to 125 H.P. with belt, V-belt, and 
“JAY BEE” 


many of the largest firms in the industry 
specifications 


J. B. SEDBERRY, INC. 


many to triple their while others 
y Pp i 


Free from 


expensive Always de- 


drives, for every 
is used with entire satisfaction by 
. Write for 


and literature. 





Utica, N. Y. 
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Tallow and Grease Markets 


TALLOW—There was no particular 
activity in the eastern tallow market 
the past week, but some small lots of 
extra, f.o.b. New York, changed hands 
at the previous sales levels of 3c f.o.b. 
Offerings were not large, and demand 
was moderate. Producers were reported 
fairly well sold up for December and 
not inclined to offer freely for early 
next year. 

There was some consumer interest in 
evidence for January, but buyers were 
influenced by heaviness in other com- 
modities and were not inclined to come 
up in their ideas. Asa result, the mar- 
ket was steady, but more or less in an 
awaiting position. 

At New York, special loose was 
quoted at 2% @2%c; extra, 3c f.o.b.; 
edible, 4@4%c nominal. 

At Chicago, very little activity was 
in evidence in tallow, but inquiries were 
on a fair scale. Offerings were mod- 
erate, as most of the large producers 
appeared to be sold up into January. 
There has been a good absorption at 
steady prices of offerings of smaller 
packers’ production. At Chicago, edible 
was quoted at 34¢c; fancy, 35sc; prime 
packer, 3% @3%c; No. 1, 2%c; No. 2, 
2%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef, November-December shipment, 
was off 6d at 23s 9d. Australian good 
mixed at Liverpool, November-Decem- 
ber, was unchanged at 24s 3d. 

STEARINE—Position of the stearine 
market at New York was one of inac- 
tivity and a barely steady tone the past 
week. Oleo was quoted at 44@4%c. 
At Chicago, stearine was quiet and 
about steady. Oleo was quoted at 4%c. 

OLEO OIL—Routine conditions again 
ruled the market, with trade moderate. 
Prices were steady, however. At New 
York, extra was quoted at 55c; prime, 
54@5'4c; lower grades, 5@5%c. At 
Chicago, routine conditions dominated. 
Extra was steady and quoted at 5%c. 








See page 34 for later markets. 








LARD OIL—With demand quiet and 
raw materials easier, the undertone was 
barely steadv. Pure at New York was 
quoted at 8!oc; extra winter, 7%4c; ex- 
tra, 744c; extra No. 1, 634c; No. 1, 6%c; 
No. 2, 6%c. 

_NEATSFOOT OIL — Demand was 
limited to small lots, and the market 
was about steady. Pure at New York 


was quoted at 8c; extra, 7c; No. 1, 
6%c; cold test, 12%4c. 
GREASES—Position of the grease 


markets in the East was one of quiet- 
hess and a fairly steady tone. Demand 
Was not active, but selling pressure was 
limited. Producers appear sold ahead 
for the time being, while consumers are 
believed to be in a comfortable posi- 
tion. Reports that soapers have main- 
tained tonnage fairly well was rather 
encouraging and created the impression 
that the consumer would be forced back 
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into the market for supplies in the near 
future. 

At New York, yellow and house were 
guoted at 2%c f.o.b.; A white, 2%c; B 
white, 25¢c; choice white for export, 
3%e. 

At Chicago, there was no particular 
activity in greases. Larger producers 
are sold up, but some business passed 
in choice white and yellow greases at 
the quoted levels. At Chicago, brown 
was quoted at 2@2%c; yellow, 24%@ 
2%c; B white, 2%c; A white, 2% @3c; 
choice white, all hog, 3%@3c. 


fe 


By-Products Markets 
Blood. 
Chicago, Dec. 1, 1932. 


Little product moving. Last sales 
made at $1.00@1.10. 
Unit 
Ammonia. 
CRORE CE TI 5 6666.0660-4%i0800 $1.00@1.10 


Digester Feed Tankage Materials. 


Trading is slow. Prices largely nom- 
inal. 
Unit Ammonia. 


10 to 12% ammonia. .$ .85@1.25 & 10c 
Unground, 8 to 10% ammonia.... 1.00@1.25 & 10c 
Liquid stick -50@ .60 


Dry Rendered Tankage. 


Unground, 


Demand continues good. Offerings 
not heavy. 
Hard pressed and exp. unground 

gg Oe eee $ .35 @ .37% 
Soft prsd. pork, ac. grease & qual- 

SE ED - -n.c6n0 eMedia ons waselvin ease @18.00 
Soft prsd. beef, ac. grease & qual- 

Pl, SOE “a wewnstiseot devekoveenes @14.00 


Packinghouse Feeds. 


Trading is not brisk. Prices largely 
nominal. 


Per Ton. 

Digester tankage, meat meal........ $20.00@ 25.00 
Meat and bone scraps, 50%.......... 25.00@30.00 
Steam bone meal, special feeding 

SE TOME aSwig nc aiee tain Dane a vulva nen ere 19.00@20.00 
Raw bone meal for feeding.......... 21.00@ 22.00 

Fertilizer Materials. 

Market unchanged. Demand not 
large. Prices nominal. 
High grd. ground, 10@12% am...$ .90@1.00 & 10c 
Low erd., and ungr., 6-9% am... .90@1.00 & 10c 
Bone tankage, ungrd., low gd., 

DE WE  veassceckddaeayetebiens 10.00@12.00 


| ee eet Pee eter @ .&v 


Bone Meals (Fertilizer Grades). 


Stocks of ground steam bone meal 
very light. Inquiries are not numerous. 


Steam, ground, 9 @& BOs «2.566 cvccces $19.00@ 20.00 
Steam, unground, 3 & 50............ @13.00 


Gelatine and Glue Stocks. 


Trading continues very light. Prices 
are largely nominal. 


Per Ton. 
MINED igs griixg sep ge ahve od aanaeten $10.00@12.00 
St CE axctvésebeachnsVaseonraee 15.00@18.00 
eal Ran ee @10.00 
Ce ere er ae. 16.00@17.00 
Cattle jaws, skulls and knuckles.... @18.00 
Hide trimmings (new style)........ 4.00@ 6.00 
Hide trimmings (old style).......... 6.00@ 8.00 
Pig skin scraps and trim., per Ib..... @2%c 


Horns, Bones and Hoofs. 
Offerings of packer bones limited. 


Per Ton. 
Horns, according to grade.......... $30.00@150.00 
Mfg. shin bones 65.00@110.00 
Cattle hoofs @ 10.00 
Junk bones 





c @12.00n 
(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Some bids in market for winter coil 
dried at $15.00; producers asking $20.00. 


Summer coil and field dried.......... %@ lc 
We WU MI enw k is sin Sa sic oe shane %@ Ie 
Processed, black winter, per Ib.........3 @ 3\%ec 
Processed, grey, winter, per Ib......... 2 @ 2%ec 
Cattle, switches, each*................ %@ ic 


*According to count. 
~—— fe 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Nov. 30, 1932. 

Ground tankage of the very best 
grade sold this week at $1.45 and 10c 
f.o.b. New York with some ground tank- 
age of not as good quality being offered 
at $1.35 and 10c New York. 

Unground tankage sold at $1.20 and 
10c New York. South American ground 
tankage for December-January ship- 
ment is offered at $1.80 and 10c c.i-f. 
U. S. ports with bids solicited. 

There has been no local trading in 
dried blood. Very little interest is 
being shown but stocks are light. 

Foreign potash salts are now quoted 
without discount for shipment Decem- 
ber to April inclusive. 

eX oe 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City 
Nov. 1, 1932, to Nov. 30, 1932, totaled 
12,455,305 lbs.; tallow, none; greases, 
593,600 Ibs.; stearine, 142,000 lbs. 

 \ 


WHEN YOU WANT TO BUY. 


Watch “wanted” page for bargains in 
equipment. 











OR Hot Water Heaters, Hog Scalding and Dehairing, Ham and 


A= PERATURE CONTROL 








etc. 


Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 

49 Years cf Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E, 46th St., New York 
ALSO 41 OTHER CITIES 


Stop spoiled prod- 


Write for bulletins. 
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SOYBEAN PRODUCTS DEFINED. 


The following definitions have been 
adopted by the National Soybean Oil 
Manufacturers Association for the by- 
products of crushing soybeans for the 
production of oil: 


Pure old process expeller soybean 
chips is the product obtained after ex- 
pons part of the oil from soybeans 

y crushing, cooking, and expeller pres- 
sure. 

Pure old process hydraulic soybean 
oil cake is the product obtained after 
expressing part of the oil from soy- 
beans by crushing, cooking, and hy- 
draulic pressure. 

Pure old process soybean oil meal is 
the ground product obtained by grind- 
ing pure old process expeller soybean 
chips or pure old process hydraulic soy- 
bean oil cake. 

Solvent extracted soybean oil meal, 
sometimes called new process soybean 
oil meal, is the ground product obtained 
after extracting part of the oil from 
soybeans by crushing, heating, and the 
use of solvents. 

Ground soybeans is the product ob- 
tained by grinding whole soybeans 
without cooking or removing any of the 
oil. (Note:—This product is sometimes 
called soybean meal, and thus confus- 
ing it with soybean oil meal.) 

Quality criterion:—Pure old process 
expeller soybean chips; pure old process 
hydraulic soybean oil cake, and pure old 
process soybean oil meal are products 
produced by cooking ground soybeans 
at a temperature above the boiling 
point of water and reducing the oil con- 
tent of the cooked products by pressure 
to 6 per cent or less on a commercial 


basis. 
ee 
FOOD VALUE OF MARGARINE. 


Margarine is one of the foods that is 
not at present defined by law in Eng- 
land, and it can be made legally from 
any kind of edible fat. Chief restric- 
tions regarding its composition are that 
it must not contain more than 16 per 
cent water nor more than 10 per cent 
butter fat. The modern manufacturer 
employs fats from both animal and 
vegetable sources and is able to produce 
from these a food product which may 
compare favorably with butter in ap- 
pearance, consistency and taste. 

The English Institute of Hygiene, ac- 
cording to the Lancet, a leading Eng- 
lish medical journal, recently appointed 
a committee to consider the conditions 
which margarine should fulfill-in order 
to certify it as a good food. 


It was agreed that as sources of 
energy margarine and butter are 
equally valuable, as-far as could be de- 
termined. The chief difference between 
the two foods is in their vitamin con- 
tent. Butter is a valuable source of 
vitamin A and contains moderate 
amounts of vitamin D. Margarine con- 
tains less of these vitamins. It is now 
possible to add concentrated prepara- 
tions of these vitamins in compara- 
tively stable form to margarine during 
the process of manufacture, and vita- 
minized margarines are being produced 
that contain at least as much vitamin 
A and vitamin D as good butter. 

The vitamin content of such mar- 
garines is likely to be more constant 
than that of butter, which is known to 
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vary considerably with the conditions 
under which the cows from which the 
butter is made are kept. 

It is the usual practice in England 
to color margarines, and for this pur- 
pose either carotene or aniline dyes are 
used. Carotene is now recognized as the 
precursor of vitamin A, and its pres- 
ence in margarine enhances the vitamin 
A activity of the product. In view of 
these facts the committee has submitted 
certain recommendations on the prop- 
erties of a good margarine. 

The product must be made from pure 
ingredients and must contain vitamins 
A and D in amounts equivalent to those 
found in samples of the best summer 
butter. It should not contain more than 
10 per cent of water and must be free 
from added preservatives other than 
salt. It should be colored with carotene 
and not with aniline dye. 

It was further recommended that it 
should contain butter fat up to the 
present legally permitted limit of 10 per 
cent of the total fat; a limit which is 
fixed by law at this low level to enable 
the analyst to distinguish readily be- 
tween margarine and adulterated but- 
ter. Such a margarine might conceiv- 
ably be inferior to natural butter in 
nutritive value owing to the absence of 
food factors, other than vitamins A and 
D, from the synthetic product, but its 
food value would be definitely superior 
to that of ordinary vegetable margarine. 


—= 
OCT. EDIBLE FAT EXPORTS. 


October exports of oleo oil, oleo stock 
and lard with countries of destination, 
are reported by the U. S. Department 
of Commerce as follows: 

Oleo oil. Oleo stock. Lard. 

Ibs. Ibs. Ibs. 
147,825 829,307 

167,750 
117,838 
485,964 
647,744 
19,590,059 


Belgium 
Czechoslovakia 


Germany 

Greece 

Irish Free State.... 
Italy 

Lithuania 
Netherlands 

Norway 

Sweden 


Costa Rica 
Guatemala 


Newfoundland and 


Cuba 
Dominican Republic. 
Haiti 


Venezuela 
Union So. 
Other countries 


NS Rae ae. 3,055,559 816,907 53,572,869 


In addition to the above, 6,805 lbs. 
of oleo oil and 2,123,099 lbs. of lard 
were shipped to insular possessions. 


Tallow exports for the month totaled 
463,312 lIbs., 409,298 Ibs. of which went 
to Cuba. 

Neutral lard exports totaled 267,524 
lbs., England being the largest buyer, 
with Belgium second, Denmark third, 
and Netherlands fourth. 

Lard compound containing animal 
fats was exported to the amount of 
109,843 lbs., Cuba being the largest 
buyer. In addition, 99,238 Ibs. were 
shipped to insular possessions. 

Oleo stearine exports totaled 454,509 
lbs., and oleomargarine made of animal 
or vegetable fats 32,580 lbs. 


December 3, 1992, 


MEMPHIS PRODUCTS MARKETs. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Dec. 1, 1939. 

Cottonseed meal market was dull 
Price fluctuations were small. Volum 
of trading was reasonably good. Jany. 
ary meal sold at last night’s close g 
$12.35; May, $12.25. On the close, how. 
ever, January was bid up to $12.50 
the last minute. The market may he 
said to be unchanged. The futup 
market has descended to a point wher 
it is slightly under the price of actugj 
meal which is causing sellers to hesitate 
before making new commitments. The 
market closed steady. 


December seed sold again at the ex. 
tremely low price of $9.00. The mar 
as a whole, held fairly well, prices 
being unchanged from yesterday. Tech. 
nically the market should be in a better 
position due to the fact that liquidation 
in December contracts is now pro 
over. Price of cottonseed oil was down 
again today, and there is little incep- 
tive to buyers to advance their ideas jp 
regard to the value of seed. The market 


closed quiet. 
—— os 
OIL EXPORTS TO CANADA, 


American vegetable oil firms expect 
to lose part of their export business 
with Canada as a result of the recently 
imposed 10 per cent tariff on such 
ucts, according to the New 
Journal of Commerce. And it is a 
question, this paper states, whether 
this lost business can be shifted to 
Empire countries. 

The chief oils imported by Canada 
are cottonseed, peanut, cocoanut and 
palm. American exports of these oils 
to Canada in the fiscal year ended 
March, 1931, amounted to somewhat 
more than $4,657,000. Inedible vege- 
table oil imports were valued at $6,898,- 
762. Potentially all of these oils may 
be obtained from Empire sources, but 
special considerations may prevent this 
shift. 

It is difficult to say whether Amer- 
ican sales of cottonseed oil will be re 
duced by the Canadian tariff. There is 
just one English mill, it is said, that 
can make oil suitable for Canadian re 
quirements. Canada has been accus- 
tomed to consume about 60,000 tons of 
American cottonseed oil each year. 

Shipping costs favor the _—_ 
product. It is cheaper to ship oil 
Liverpool to Halifax and from ther 
by rail to Toronto than it is to ship 
it from Valley points in this country to 


Toronto. 
a 
OIL TAX RULING. 


Special oils, namely buffing, burning, 
concrete form, core, floor, harness, 
leather, quenching, slushing, tempering, 
transformer, lard and neatsfoot, have 
been ruled by the U. S. Bureau of Ir 
ternal Revenue to be not subject to tax 
when sold under names _ identify 
them for purposes other than lubrica- 
tion. or when used as compound ma- 
terials in the manufacture of other at 
ticles subject to tax. These oils are 
taxable if used for lubrication. 


a wae 
HULL OIL MARKETS. 


Hull, England, Nov. 30, 1932—(BY 
Cable.)—Refined cottonseed oil, 
Egyptian crude cottonseed oil, 
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Vegetable Oil Markets 


Trade Moderate—Market Weak—New 
Lows Established — Cash Demand 
Moderate—-Crude Easier—Lard Weak 
_Outside Developments Unsettling. 
The feature in cottonseed oil the past 

week was the continuance of a mod- 
erate volume of trading and a weak 
market. Prices went into new low 
grounds for the season, although price 
changes were not extensive. Scattered 
sling and liquidation and limited sup- 
port again explained the market’s ac- 
tion. Evidence of modest cash demand 
and easier crude markets, together with 
persistent heaviness in the lard mar- 
ket and unsettlement created by the for- 
eign debt question, had considerable to 
do with the downward tendency. 

At no time was there any rallying 
power in evidence. While the nearby 
positions appeared pretty well evened 
up in oil, the market was responsive 
to scattered professional pressure. This 
was due largely to the fact that there 
was little or nothing constructive in the 
news surrounding the market itself. 

At the same time, there was no dis- 
psition to press the market aggres- 
sively. Selling was in small lots and 
was absorped by fresh buying power 
and profit taking on a scale downward. 
This made for a rather uninteresting 
market. The trade has become more 
and more satisfied that the new crop 
will produce sufficient oil for the sea- 
son’s requirements. 


Oil Supplies Liberal. 

This will make for ‘a situation where 
the market promises to have hanging 
over it throughout the season liberal 
supplies and a large carryover at the 
season’s end. One prominent factor, 
expressed the belief that the new yield 
would turn out around 3,000,000 bbls. 
Available supplies in all positions for 
this season, therefore, will be close to 
5,000,000 bbls. 

Bearishness in the statistical position 
undoubtedly served to keep down specu- 
lative interest. The fact that the new 
crop was moving rapidly and was read- 
ily absorbed by the larger factors 


and south are selling Mistletoe. 
us refer you to some of them. 





G.H. Hammond Company 
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helped maintain prices the past several 
weeks to some extent. This week, how- 
ever, there was more evidence of a dis- 
position on the part of the larger in- 
terests to back away from crude oil. 
With the western lard market draggy 
and in new low ground for the season, 
there was little prospect for any ma- 
terial broadening in compound trade. 
The fact that the situation was not 
very healthy from a supply and demand 
standpoint served to make for less con- 
fidence in values in speculative quar- 
ters, even though the ruling levels are 
considered by many as extremely low 
and affording little on the bear side. 


Cash Demand Moderate. 

Cash oil demand throughout the week 
was on a moderate scale, and some 
would not be surprised to have the 
November statistics make an unsatis- 
factory showing comparatively. Cash 
lard demand has dropped off quite 
sharply, and the western lard trade are 
looking for a fairly good increase in the 
Chicago lard stocks the last half of No- 
vember. 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Dec. 1, 1932.— 
Cotton oil futures are dull. Crude is 
easier at 25%c lb. bid for Valley and 
2%c lb. for Texas and Oklahoma. Quick 
shipments selling lower. Demand is 
light with prospects for the usual free 
seed movement during December. This 
may cause further declines in oil and 
other products. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Dec. 1, 1932.—Crude 
cottonseed oil, 25sc lb.; forty-one per 
cent protein cottonseed meal, $12.00; 
loose cottonseed hulls, nominal. 


Dallas. 


(Special Wire to The National Provisioner.) 


Dallas, Tex., Dec. 1, 1932.—Prime 
cottonseed oil, 2%c; forty-three per 


cent meal, $10.70; hulls, $2.00. 


Many of the leading packers and 
wholesalers of the middle west, east, 
Let 


Chicago, 
illinois 


ARGARINE 


Latest private estimates on the cotton 
crop were 12,200,000 to 12,227,000 bales. 
Private estimates on ginnings to the 
end of November are 11,955,000 to 11,- 
975,000 running bales. 


It was quite apparent that weakness 
in foreign currencies, owing to the debt 
question, had an unsettling influence on 
cotton, lard and corn. This unsettle- 
ment found reflection in oil. 


COCONUT OIL—A slow and disap- 
pointing demand made for an easier 
situation in this market. Although 
offerings were not pressed, prices nomi- 
nally were %c easier. Tanks at New 
York, 3%c f.o.b.; Pacific Coast tanks, 
2%c f.o.b. ° 


CORN OIL — Demand was quiet 
throughout the week and the market 
was slightly easier. Prices were quoted 
at 34%c Chicago and at 3c outside mills. 

SOYA BEAN OIL—Market was quiet 
and more or less nominal. Tanks at 
New York were quoted at 2%c; tanks, 
f.o.b. southern mills, 2%c. 


PALM OIL—There was no particular 
activity in this market. Cabled offer- 
ings were very steady. As a result, 
pressure from first hands was light, 
but buyers were inactive. There was 
no pressure of nearby oil, as few care 
to carry any particular stocks. As a 
result, spot Lagos New York was called 
3%4c nominal; spot Nigre, 3%c nominal; 
shipment Nigre, 2.70c; 12% per cent 
acid bulk, 2.95c; 20 per cent softs, 2.90c. 


PALM KERNEL OIL—With purely 
nominal conditions prevailing, the mar- 
ket was dull and about steady. Bulk 
oil at New York was quoted at 3.35c. 

OLIVE OIL FOOTS—There was 
little or no pickup in demand in this 
quarter. Shipment foots, as a result, 
were easier. At New York, spot was 
quoted at 4% @5c; shipment, 4% @4.30c. 

enema OIL—Market nomi- 
nal, 

SESAME OIL—Market nominal. 

PEANUT OIL—Offerings were mod- 
erate, but demand was equally slow. 
The market was about steady. Tanks, 
f.o.b. southern mills, 3%c. 

COTTONSEED OIL—Store oil de- 
mand at New York was limited, and 
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the market was easier with futures. 
There was no pressure of actual oil 
supplies. Crude oil, Southeast, was 
quoted around 2%c bid; Valley, 2%c 
bid; Texas, 2%c nominal. 


Market transactions at New York: 


Friday, November 25, 1932. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

Spot 7 360 a_ Bid 
Nov a ae eine Seen 
ae 8 365 365 367 a 367 
Mk: ean Perera 2 a 
| eee errata ge 
| 1 388 388 385 a 390 
TR, Sees occu ees tage ee ee 
May 38 398 398 397 a 400 
Pe sce 2 402 402 399 a 409 


Sales, including switches, 4 contracts. 
Southeast crude, 84c under January bid. 


Saturday, November 26, 1932. 


Spot eS ree rs = 
re 1 ST 36T Set @ wn. 
GO. csc 0s sé eke Baas ee ee 
ML. cases 375 a 390 
Mar. 386 a 390 
Apr. cafes wipe dace 
May 2 400 400 397 a 400 
are ae: fe 
MR ss con 1 410 410 408 a 412 


Sales, including switches, 4 contracts. 
Southeast crude, 88c under January bid. 


Monday, November 28, 1932. 


Spot Jae Kee. a ae 
Sree 1 365 365 3638 a 365 
Pe Na actsis «wi ace a aoe 
ND tadiclass ee ee Ue 
ee 1 385 385 385 a 386 
PRS ccs idee, Saceee eee ee orm 
ioe 4 395 395 395a.... 
TE Ue ake ethers: emacs Re: Se 
eae 5 405 405 405 a.... 

Sales, including switches, 11 con- 
tracts. Southeast crude, 82c under 
January sales and bid. 

Tuesday, November 29, 1932. 
Spot 360 a_ Bid 
eae 360 a 364 
a 367 a 372 
. ae jhe eeae Oe ae 
Mar 2 380 380 379 a 383 
ME cin (cena eaten wocte a ane 
ee 9 395 390 391 a 392 
June Re aoe anaes Ce 
July . 400 a 404 

Sales, including switches, 11 con- 
tracts. Southeast crude, 93c under 
January bid. 

Wednesday, November 30, 1932. 
Spot ac oeaaie 355 a_ Bid 
eee 7 354 353 354 a 353 
ee Senos 361 a 368 
| ae: 365 a 375 
Mar. 375 a 380 
pO Sr aa ahaa bec. a ae 
ae 6 390 389 389 a.... 
Me cet ead bul weet) eee eee 
pS eee 2 400 400 398 a 401 

Sales, including switches, 15 con- 
tracts. Southeast crude, 86c under 
January bid. 
Thursday, December 1, 1932. 
Spot SPS: wae 
BOE, sce 358 a 368 
Pe 366 a 376 
ee eee eee s, Com gee 
Way ..... 390 390 390 a 395 








Later markets in next column. 
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FRIDAY’S CLOSINGS 


Provisions. 


Hog products were barely steady the 
latter part of the week and trade was 
light and mixed; hogs about steady. 
Chicago lard stocks decreased slightly 
the last half of November and decreased 
nearly 6,000,000 lbs. for the month, 
totaling 6,590,000 Ibs. 

Cottonseed Oil. 

Cotton oil trade was quiet and mixed; 
market barely steady. Twenty-five 
tanks of bleachable were delivered on 
December contracts and readily stopped. 
Crude is quiet; Southeast, 90 under 
January; Valley, 103 under; Texas, 129 
under. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Dec., $3.52@3.65; Jan., $3.65@3.75; 
Feb., $3.70@3.80; Mar., $3.76@3.85; 
Apr., $3.78@3.88; May, $3.87@3.94 
sales; June $3.90@4.00; July, $3.98@ 
4.038. 


Tallow. 
Tallow, extra, 2%c f.o.b. 


Stearine. 

Stearine, 44% @4%c nominal. 

Friday’s Lard Markets. 

New York, Dec. 2, 1932.—Lard, prime 
western, $4.75@4.85; middle western, 
$4.65@4.75; city, 4%4c; refined Conti- 
nent, 4%c; South America, 5c; Brazil 
kegs, 5%c; compound, 6c. 


ee 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, Nov. 30, 1932.—Demand 
poor for A. C. hams, but some improve- 
ment in outlet for picnics. Lard trade 
active. Price trends are lower. 

Friday’s prices were as _ follows: 
Hams, American cut, 64s; hams, long 
cut, none; shoulder, square, none; pic- 
nics, none; short backs, none; bellies, 
clear, 53s; Canadian, 42s; Cumberlands, 
none; Wiltshires, none; spot lard, 


49s 6d. 
a . 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Dec. 1, 1932, 
show exports from that country were 
as follows: To the United Kingdom, 
102,776 quarters; to the Continent, 13,- 
300 quarters. Exports the previous 
week were: To England, 86,716 quar- 
ters; to Continent, 1,277 quarters. 


———e____ 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended November 26, 1932, were 
4,597,000 lbs.; previous week, 4,184,000 
lbs.; same week last year, 2,960,000 lbs.; 
from January 1 to November 26 this 
year, 178,035,000 lbs.; same period a 
year ago, 190,448,000 lbs. 

Shipments of hides from Chicago for 
the week ended November 26, 1932, 
were 6,089,000 lbs.; previous week, 
6,693,000 Ibs.; same week last year, 
7,235,000 lbs.; from January 1 to No- 
vember 26 this year, 227,640,000 Ibs.; 
same period a year ago, 196,759,000 lbs. 








STOCKS AT 7 MARKETS, 


Considerable decreases in_ stocks o 
meat and lard took place during No. 
vember at the seven principal m 
of the country, but S. P. stocks are stij 
above those of a year ago, on Decem. 
ber 1. Skinned hams is the only item 
out of line with the stocks of last De. 
cember 1, there being nearly 30,099. 
000 lbs. more on hand this year th 
last, although a decrease of nearly 
9,000,000 lbs. was registered during No. 
vember. 


Dry salt meat stocks are in an eg 
cially good position as are lard 
Pickled bellies showed only a slight de. 
cline during the month and are about 
in the same position as a year ago, 
while pickled regular ham stocks are jn 
somewhat better position. 


In the light of outlet, stocks on hand 
are ample particularly at this time jp 
the season of natural accumulation, 


Stocks at Chicago, Kansas City 
Omaha, St. Louis, East St. Louis, st 
Joseph and Milwaukee, on November 
30, 1932, with comparisons, as especial. 
ly compiled by THE NATIONAL PRo- 
VISIONER, are reported as follows: 

Nov. 30, Oct. 31, Nov. 30, 
1932. 1932. 1981, 
Total 
S. P. meats...131,304,639 144,481,433 112.0177 


Total 

D. S. meats... 19,212,444 31,070,876 23,602,059 
Total all meats.158,711,842 184,947,387 144,454.95 
.. 4,271,990 91,040 


* oe ee 191, 10,102.20 
Other lard ..... 7,167,240 7,434,001 7,115.4 
Total lard - 11,439,230 16,625,131 17,217,618 
S. P. regular 

BEE. ctiencees 2,468,529 33,448,968 38,614,571 
S. P. skinned 

hams ........ 55,084,420 63,848,884 25,917,50 
S. P. bellies... 33,992,877 34,507,489 36,487.48 
S. P. pienices... 9,503,252 12,373,764 10,663,416 
D. S. bellies... 16,622,149 26,530,081 18,776.30 
D. S. fat backs 2,245,410 4,130,396 4,227,9% 

~—- ge 


CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago at the close of business Noven- 
ber 30, 1932, as reported by the Chi- 
cago Board of Trade, were as follows: 


Nov. 30, Oct. 31, Nov. 30, 
1932. 1932. 1931. 
All kinds of  bar- 

reled pork, bris... 9,021 9,978 8,28 
P. S. lard, made 

since Oct. 1, °32, 

Sh: “casegd vows ces 2,586,537 2,060,067 5,223,381 
P. S. lard, made 

Oct. i, aa, we 

Oct. 1, °32, Ibs.. 25,500 5,966,024 2,585,635 
Other kinds of lard, 

Ibs. ............. 3,979,172 4,539,436 3,576,281 
D. S. Cl. bellies, 

made since Oct. 

i, *S Ibs....... 5,379,214 4,124,108 3,603,921 
D. S. Cl. bellies, 

made previous to 

Oct. 1, °32, Ibs.. 356,174 3,501,822 2,670,881 
D. S. rib_ bellies, 

made since Oct. 

Re ee 346,015 23,900 301,958 
D. S. rib bellies, 

made previous to M. 

Oct. 1, 32, Ibs.. 188,347 1,766,489 450,28 
Ex. Sh. Cl. sides, 

made since Oct. 

1, °32, Ibs. 1,191 1,200 48,70 
Ex. Sh. Cl. sides, 

made previous to 

Oct. | 32, Ibs.. 2,009 3,100 57,00 
D. 8S. Sh. fat backs, 

Mee, Sinisa ced mmes 910,293 1,222,811 1,615,306 
mB Bebieeic T.. waccvees 162,500 — ....+5. 
S. P. hams, ibs... ..14,820,312 14,280,062 20,362,798 
S. P. Sk. hams, Ibs.25,930,694 28,152,216 10,724.18 
S. P. bellies, lbs...15,376,316 14,191,296 17,503,187 
S. P. Californias or 


‘picnics, S. P. Bos- 


ton Shldrs., Ibs.. 49502,224 4,794,558 5,885.88 
S. P. Shidrs., Ibs.. 158,712 117,400 Mb 
Other = cut meats, a 

BG. sSenevesamen 4,565,153 5,109,054 4,346,98 

ee eee 

Total cut meats, 

crane dn 72,536,654 77,940,616 67,712, 
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Hide and Skin Markets 


Chicago. 


PACKER HIDES—Trading is still 
awaited to establish values in packer 
hide market. Market appears very dull, 
infuenced in part by easiness in all 
other comodity markets, and the fact 
that this is an in-between season in 
the shoe manufacturing industry. Tan- 
ners’ earlier purchases appear to have 
covered their requirements for the pres- 
ent, with a consequent lack of interest. 


Late this week, one packer moved 
2000 Colorados at 5%4c, or a half-cent 
decline. No follow-up interest was ap- 

nt, and this sale, together with car 
November bulls at the close of last 
week at steady prices, constituted whole 
week’s business. 


Hide Exchange sagged off gradually 
during the week, with quotations at 
present 10 to 50 points below the close 
of last week. This did not tend to en- 
courage interest on the part of buyers. 
However, certificated: stocks of hides in 
Exchange warehouses continued to show 
a further small decline during period. 


In absence of trading to establish 
market, quotations are purely nominal 
and based on above mentioned sale of 
Colorados, at a half-cent under the pre- 
viously quoted market. 


SMALL PACKER HIDES—Last re- 
ported trading in local small packer 
trimmed October native all-weights 
was at 5%ec, with November hides 
offered same basis; trading awaited to 
establish this market. Various outside 
small packer lots have moved at pro- 
portionately lower prices for untrimmed 
hides, around 4%c for native all- 
weights and 3142@4c for branded, and 
outside bulls sold at 3%c. 


FOREIGN WET SALTED HIDES— 
South American market rather quiet. 
At the opening of the week, 4,000 La- 
Blancas sold at $21.00 gold, equal to 
6ise, cif. New York, as against last 
previous sale of $22.00 or 6t%c; 2,000 
LaPlatas and 1,000 Rosarios were re- 
ported same basis. 


COUNTRY HIDES — Sentiment 
swings rapidly in the country market. 
Prices are casier at present with buy- 
ing interest lacking. All-weights quoted 
around 4c, selected, delivered. eavy 
steers and cows 3%4@3%c, nom. A 
few sales of buff weights reported at 
4%c, but rather difficult to secure this 


at present. Some sales of extremes re- 
ported at 4%c. Bulls quoted around 
24@2%c. All-weight branded around 


2%@2%c, flat, less Chicago freight. 


CALFSKINS — Calfskins 
easier; trade moderate. One packer 
sold car St. Paul November calf, 
straight run, 15-lb. down, at 9c, fol- 
lowed by car St. Paul October 914/15-lb. 
at 10c. A few regular points, Septem- 
ber forward, offered at 8%4c. 


Car of Chicago city calfskins, 8/10- 
lb., sold at 6%c, or %e decline; 10/15- 
b. are offered at 8c, last trading price. 
Outside cities, 8/15-lb. quoted 6% @7c; 
mixed city and country lots 5%@6c; 
straight countries 4@4%c. Car Chi- 


slightly 


cago city light calf and deacons sold at 
45¢, or 2% down. 


KIPSKINS — kd 
sold up t Packer kipskins were 


© November 1 earlier, with 


some packers sold into November. Last 
trading prices were 8c for northern na- 
tives, 7c for southerns; 7c for northern 
over-weights; 6c for southerns; 5%c 
for branded. 


Chicago city kipskins eased off slight- 
ly on sale of car at 6%c. Outside cities 
quoted around 6%c; mixed city and 
country lots about 5%c; straight coun- 
tries 4@4'ec. 


One packer sold 3,500 November reg- 
ular slunks at 40c. 


HORSEHIDES — Horsehides about 
unchanged; occasional sales reported. 
Choice city renderers quoted $2.00@ 
2.25, with manes and tails, ranging 
down to $1.75@2.00 for mixed city and 
country lots. 


SHEEPSKINS — Dry pelts about 
steady at 5%c for full wools; short 
wools half-price. Although quality of 
shearlings is not as good as a short 
while back, packers apparently find no 
difficulty in securing steady prices for 
their limited offerings; another car re- 
ported this week at 60c for No. 1’s, 40c 
for No. 2’s, and 25c for a few fresh 
clips. Pickled skins easier, due mostly 
to deterioration in quality at this sea- 
son; for the quality of cockly skins 
available, the market is variously 
quoted from $2.25@2.75 per doz. for 
straight run at Chicago; sales reported 
at inside figure in one direction, while 
some packers were well sold up earlier 
at higher prices. Outside small packer 
current production lamb pelts around 
40@45c. 


New York. 


PACKER HIDES—Position of the 
market somewhat in doubt, pending ac- 
tion in western market to establish 
prices. One lot of 1,800 November 
Colorados moved at close of last week 
at 6c, steady. Two packers sold ac- 
cumulation of 3,000 bulls, August to 
November, early this week at 4c, steady. 
Car April to September spready native 
steers sold previous week at 6%c. 

COUNTRY HIDES—Prices in coun- 
trv market continue easy, showing 
effect of lack of demand; buyers usu- 
ally place bids considerably under asked 
prices. Extremes appear top at 4%c; 
buff weights 4%c at present. 

CALFSKINS—Some small sales re- 
ported on private terms. Market quoted 


in nominal way around 60@70c for k 


5-7’s, 80@90c for 7-9’s, $1.20@1.40 for 
9-12’s. The 12/17-lb. veal kips are 
quoted around $1.50@1.60, nom. 

LATER—Two cars N. Y. packer 9-12 
calfskins sold at $1.30, also two cars 
9-12 buttermilks at $1.00. 


ede 
N. Y. HIDE EXCHANGE FUTURES. 


Saturday, November 26, 1932—Old 
Contracts — Close: Dec. 4.20b; Mar. 
5.00n. Sales 1 lot. 


New—Close: Dec. 4.26@4.50; Mar. 


5.20@5.30; June 5.70@5.80; Sept. 6.20@ 
6.30. Sales 20 lots. 


Monday, November 28, 1932—Old 
Contracts—Close: Dec. 4.15b; Mar. 
4.85n. No sales. 


New—Close:* Dec. 4.15b; Mar. 5.05@ 
5.10; June 5.55 sale; Sept. 6.15 sale. 
Sales 21 lots. 
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Tuesday, November 29, 1932—Old 
Contracts—Close: Dec. 4.10b; Mar. 
4.75n. Sales 2 lots. 


New—Close: Dec. 4.15b; Mar. 4.95@ 


5.10; June 5.45@5.60; Sept. 6.00@6.10. 
Sales 18 lots. 


Wednesday, November 30, 1932—Old 
Contracts—Close: Dec. 4.15b; Mar. 
4.80n. Sales 1 lot. 


New—Close: Dec. 4.15b; Mar. 5.00 
sale; June 5.54@5.59; Sept. 6.00@6.05. 
Sales 7 lots. 

Thursday, December 1, 
Contracts—Close: Dec. 
4.65n. Sales 1 lot. 


New—Close: Dec. 4.15b; Mar. 4.85@ 
4.90; June 5.45 sale; Sept. 5.90 sale. 
Sales 17 lots. 

Friday, December 2, 1932—Old Con- 
tracts—Close: Dec. 4.15b; Mar. 4.55@ 
4.85. No sales. 

New—Close: Dec. 4.15b; Mar. 4.80@ 
4.90; June 5.35@5.45; Sept. 5.85@5.95. 
Sales 18 lots. 


——-$—_— 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Dec. 2, 1932. with com- 
parisons, are reported as follows: 


PACKER HIDES. 


1932—Old 
4.15b; Mar. 


Week ended Prev. Cor. week, 
Dec. 2. week. 1931. 
Spr. nat. 
6%@ 7n 7 @7%n 9 @ 9%n 
sd ~. strs. @ 6n @ 6% @ 8% 
vy. Tex. strs. @ 6n @ 6 8 
Hvy. butt brnd’d " e 
ae gr exes e = @ 6% @ 8n 

vy. Col. strs. @ § @ 6 Tin 
Ex-light Tex. . = 

Mn: Scacos @ Sn @ 5% @ 6%n 
Brnd’d cows. @ in @ 5% @ 6%n 
Hvy. nat. 

ne 5 @ 5%n 5%@ 6 7%@ ™% 
Lt. nat. cows @ 5%n @ 6 @ ™ 
Nat. bulls .. @ @ 4 @ 5 
Brnd’d_ bulls. @ 34%n @ 3% @ 4% 
Calfskins ... 814%4@10 8%@10% ‘@10n 
Kips, nat. .. @ 8 @ 8 @10ax 
Kips, ov-wt.. @7 @i7 @ 9ax 
Kips, brnd’d. @ 5% @ 5% @ Sax 
Slunks, reg... @40 40 @42% @40 
Slunks, hris.30 @35 30 @35 25 @30n 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Nat. 


all-wts. 5 @ 5%n @ 5%ax @7 
Branded .... 44%4@ in @ Sax @ 6% 
Nat. bulls .. 34%4@ 4n @ 4 @ 5 
Brnd’d bulls. @ 3n 3 @ 3%n @ 4% 
Calfskins - 64Y@ 8 64%@ 8 8 @ 8% 
| eee @ 6 @ 7 @ 8 
Slunks, reg...50 @35 30 @35 30 @35 
Siunks, hris.. @2in @25n @15 

COUNTRY HIDES. 
Hvy. steers... 34@ 3% 38%@ 4 @ in 
Hvy. cows .. 34%@ 3% 3%@ 4 @ in 
BE casencks @ 4% @4% 5%@ 5% 
Extremes ... @ 4% @ 5 6%@ 7 
ae 24%@ 24H 2%@ 2% @ 3n 
Calfskins ... 4 @ 4% @ 4% 7 @™% 
_ eee 4 @ 4% @ 4% @7 
Light calf @25n @25n 25 @35 
Deacons .... @25n @2in 25 @35 
Slunks, reg... @10n @1% 10 @15 
Slenks, hris. @ 5n @ Sn @ in 
Horsehides ..1.75@2.25 1.75@2.25 1.50@2.75 
SHEEPSKINS. 

Za CE. Shevibdes .. Sedblcets. “b aeeaniete 
Sml._ pkr. 

lambs ....40 @45 40 @45 52% @55 
Pkr. shearlgs. @60 @60 @45 
Dry pelts ... 5% 5%4@6 9 @9% 

- fe 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Nov. 26, 1932: 

















Week ending New York. Boston. Phila. 
Nov. 26, 1982........ , er ree eee 
oth oe. ee |) is 19,953 
Nov. 12, 1932........ 12,781 Bee. Neeson 
ee Se See. oben 626 

560,749 48,210 214,833 
Nov. 28, 1981........ , 0 eae 
oe — ee SED |. edeene” erkewes 
855,700 112,481 366,384 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Chicago, Dec. 1, 1932. 

CATTLE—Compared with late last 
week: Yearlings and light steers, fully 
50c higher; better grade weighty steers, 
25@50c higher; lower grades, steady to 
strong. Light heifer and mixed year- 
lings shared the steer advance, but gen- 
eral run of weighty heifers are not 
much changed. Choice kinds, however, 
ruled 50c higher. All cows are gen- 
erally 25c lower, at new low for season 
and very slow at decline; bulls, steady; 
vealers, unchanged. Supply abatement 
was principal stimulating factor in 
steer and yearling market. Killing 
quality generally plainer than week 
earlier, which carried International car- 
lot throwouts. All grades light cattle 


sold on a _ parity with comparable 
weighty offerings. Extreme top weighty 


steers, $8.00; yearlings, $7.75; bulk, 
$5.00@7.00; average cost, approxi- 
mately $6.00; most fat cows, $2.00@ 
3.00; cutters, $1.50@1.75. Shortfed 


heifer and mixed yearlings predomi- 
nated, selling mostly at $6.00 down- 
ward; prime heavy heifers, up to $7.25; 
comparable light offerings, $7.25. 
HOGS—Compared with close last 
week: Market mostly 10c lower; pigs 
and light lights, 10@20c down; packing 
sows, 25c off. Receipts considerably 
increased, carrying a large percentage 
of directs. Week’s top, $3.55, paid for 
choice light lights Monday; closing top, 
$3.45; lowest top, $3.30, paid Tuesday, 
equal to low of season; late bulk 140 to 
180 lIbs., $3.30@3.40; 190 to 280 Ilbs., 
$3.25@3.35; 300 to 350 Ibs., $3.05@3.25; 
pigs, $3.00@3.40; culls, down to $2.00; 
bulk packing sows, $2.40@2.75, smooth 
lightweights, $2.85. 
SHEEP—Compared with last week’s 
close: Better grade lambs, mostly 15@ 
25¢c lower, heavy kinds off more in 
instances; others and sheep unchanged. 
Native lambs reached $6.65 early in 
week, a new seasonal peak. Today’s 
bulks follow: Good native lambs, $5.50 
@5.75; few loads grading choice, $5.85 
@6.10; well finished fed westerns, $5.75 
@6.15; 90-lb. weights, $6.00; around 
95-lb. yearling wethers, $4.50; native 


throwout lambs, $4.00, few $4.25 and 
$4.50; fat native ewes, $1.50@2.50, few 
$2.75. 


do. 
KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Kansas City, Kan., Dec. 1, 1932. 

CATTLE — Considerable weakness 
featured the fed steer and yearling 
trade. Declines of 25@50c during the 
week put values back almost to the 
year’s low levels of last May. Some 
of the more desirable light weights still 
have a small margin over the low spot, 
but matured beeves are as low as any 
time this year. Choice yearlings topped 
the week’s trade at $6.75, while best 
weighty bullocks stopped at $6.00. Bulk 
of the fed offerings cleared from $4.25 
@5.75. She stock closed slow and 
steady to weak, and bulls ruled weak 
to 15c lower. There was some strength 
in the vealer trade, and values are 
steady to 50c higher than a week ago. 
Selected lots, up to $5.00. 

HOGS—A weak to lower undertone 
was in evidence at the week’s opening. 
Rather sharp price reductions were 
made, but a substantial reaction on late 
days recovered most of the loss. Final 
prices are around 5c lower than last 
Wednesday, with the late top at $3.15 
on choice 160- to 230-lb. weights. In- 
creased shipping demand was largely 
responsible for the late advance in 
values. Packers paid up to $3.10 on the 
close. Packing sows are weak to 10c 
lower at $2.75 down. 

SHEEP—Fat lamb values were under 
pressure late in the week, and closing 
rates are 15@20c under last Wednes- 
day. Choice fed westerns reached $5.85 
at the high time, but at the finish $5.50 
took the best. Desirable natives scored 
$5.65, and best shorn lambs brought 
$5.75. On Thursday, most of the ar- 
rivals cashed from $5.25@5.50. Aged 
sheep held steady, with $1.25@1.75 tak- 
ing most of the fat ewes. Top was $2.00. 

a 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, IIll., Dec. 1, 1932. 


CATTLE—Compared with the close 
of last week: Steers, mixed yearlings, 
heifers, cutters and low cutters, steady; 


beef cows and vealers, 25c lower; me. 
dium bulls, 10@15c higher. Bulk of 
steers brought $4.25@6.25, top 1,039, 
yearlings, $7.15; 1,134-lb. ma 
steers, $7.00. Most mixed yearlings ang 
heifers scored $4.25@5.25, top mixed 
yearlings bringing $6.50 and best heifers 
$6.00. Most cows cashed at $2.25@3,0p- 
top, $4.00; low cutters, largely $1.00@ 
1.50. The period closed with top say. 
sage bulls $3.00; best vealers, $5.25, 

HOGS—Compared with close 
week: Hogs declined unevenly 15@2ie, 
while pigs ruled 25@50c off, and sows 
sold mostly 25c lower. Receipts were 
moderate and considerably lighter than 
a year ago. Top hogs in today’s ges. 
sion reached $3.50, with a majority of 
the 140- to 230-lb. weights cleari 
$3.30@3.40; 240 to 280 Ibs., $3.10@3.39 
Pigs, 90 to 130 lbs. average i 
from $3.00@3.35. Packing sows closed 
at $2.35@2.60. 


SHEEP—Under slightly increased re. 
ceipts, lamb market ruled irregular 
here, current week closing mostly 25 
lower than last week’s close. Sheep are 
unchanged. Top lambs scored $6.25 at 
the high time, closing top, $6.00; bulk 
of lambs late to packers, $5.25@5.50, 
Common throwouts closed at $3.00 
mainly, with fat ewes quotable at $1.50 


@2.00. 
—— fe 
OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Dec. 1, 1932. 


CATTLE—Prices for fed steers and 
yearlings were under pressure during 
the week and moderate declines were 
enforced. Current prices are weak to 
mostly 25c lower, lower grade light 
kinds showing the least change. Me- 
dium to good weighty steers were in 
narrow demand and frequently showed 
more loss; some sales fully 50c¢ under 
last week. She stock declined 25@500c, 
better grade cows off most. Bulls are 
strong to 25c higher; vealers, steady. 
Choice long yearlings sold up to $6.90; 
1,253-lb. weights, $7.10. 


HOGS—Comparisons on hog prices 
with last Friday show declines of 15@ 
25c prevailing. Thursday’s top was 
$3.05. paid for numerous loads of 180- 
to 210-lb. weights, with a part load 
reaching $3.10. Bulk sales all weights 
were included between a range of $2.80 
and $3.05. Sows earned $2.25@2.50; 
extreme heavies as low as $2.10. 


SHEEP—Market on slaughter lambs 
showed marked unevenness, traceable to 












Indianapolis 
Indiana 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Formerly of McMurray-Johnston, Inc. 
Ft. Wayne 
Indiana 














Graybill & Stephenson 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 
The Market of Quality 


Phone MAIN 1682 
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H. L. SPARKS 


BRANCHES 





Logansport, Ind. 


FOR HOGS AT ALL TIMES 
Wire — Phone — Write 


Gen’l Office: National Stock Yards, Ill. Phone East 6261 


& CO. 








Springfield, Mo. 

















Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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December 3, 1932. 


an uneven distribution of supplies. 
Prices were higher the fore part of the 
week, but declined after Tuesday. Com- 

isons Thursday with last Friday 
show lamb values mostly 25c lower. 
Aged sheep were in light supply and 
steady. Extreme top Tuesday: Fed 
wooled lambs, $5.85. Bulk Thursday, 
$5.25@5.40; top, $5.55; fed clipped 
jambs, $5.00@5.25; fed yearlings, $3.75 
@4.50; choice ewes, $1.00@2.00. 

—— ae 


ST. PAUL 


(gy U. S. Bureau of Agricultural Economics and 
* Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Nov. 30, 1932. 

CATTLE — Excessive supplies, in 
view of dressed trade conditions, made 
for further uneven declines in the cattle 
division, values averaging largely 15@ 
%e lower. hoice long yearlings 
reached $6.50; mixed yearlings, $5.75; 
bulk all offerings, $4.00@5.50; beef 
cows, largely $2.25@3.00; heifers, $3.00 
@4.25; low cutters and cutters, $1.25@ 
900; medium grade bulls, $2.50@2.75. 
Vealers are around 50c lower than the 
week’s best time but still 50c@$1.00 
above last Wednesday. Bulk sold today 
at $4.00. 

HOGS—Hog prices have worked 
around 25c lower on the average, to- 
day’s trade finding better 160- to 240- 
lb, averages centering at $3.00. Heavier 
butchers sold downwards to $2.60; 
packing sows, $2.15@2.50; light lights, 
$2.85@3.00; pigs, $2.85. 

SHEEP—Slaughter lambs promised 
to average 25@50c lower for the period, 
with better natives centering around 
$5.50. Throwouts, downwards to $3.00; 
ewes, unchanged at $1.00@2.00. 


—— fe -- 
SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
conomics. ) 


Sioux City, Ia., Dec. 1, 1932. 


CATTLE—After Monday’s firmness, 
slaughter steers and yearlings found 
a bearish market and closed 25@50c 
lower. A small showing of long year- 
lings reached $6.75, medium weight 
beeves stopped at $6.60, heavy weights 
sold up to $6.50, and bulk cleared at 
$4.25@6.25. Fat she stock declined 
fully 25¢, strictly choice heifers sold up 
to $6.25 sparingly, beef cows bulked 
late at $2.00@2.50 and low cutters and 
cutters moved largely at $1.25@1.75. 
Bulls and vealers indicated little change. 
Medium bulls cashed at $2.65 down, and 
best vealers reached $4.50. 


HOGS—Increased receipts locally re- 
sulted in a lower trend to hog prices. 
However, at lower price demand from 
all quarters proved ample for early and 
complete clearances. Compared with 
last Wednesday: Medium and light 
hogs, weak to 15¢ lower; heavy butchers 
and packing sows, 15@25c off. Thurs- 
day top held at $3.10; bulk, 140- to 250- 
lb. weights, $2.90@3.00; 250 to 300 Ibs., 
$2.75@2.90; 300 to 375 Ibs., $2.50@2.75; 
packing sows, $2.15@2.50. 

SHEEP—A sharp post-holiday price 
bulge failed to hold, and net 15@25c 
Osses were noted in fat lamb trade 
compared with Wednesday of last week. 
The late bulk good to choice fat lambs 
went to packers at $5.00@5.25; late top, 
$5.40. Aged sheep remained practically 
Steady as load lots of handyweight 


ewes brought up to $1.90; few packages, 
$2.00; 102-Ib. yearlings, $4.50. 
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ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 


Economics. ) 


St. Joseph, Mo., Dec. 1, 1932. 


CATTLE—Except for a higher mar- 
ket Monday, week’s prices have been 
continuously lower. Beef steers and 
yearlings finally show a 25@50c loss 
for the week, with the maximum decline 
on weighty steers; cows, 25@50c lower; 
bulls, 25@40c lower; vealers and calves, 
steady. A short load of choice 791-lb. 
mixed yearlings brought $7.25, two 
loads 1,021-lb. steers, $6.75; best ma- 
tured steers weighing 1,243 lbs., $6.50. 
Quality showed improvement, and quite 
a few loads ranged from $5.50@6.50, 
but the great majority of steers and 
yearlings embraced shortfeds selling 
from $4.00@5.35; a few commonest, 
$3.85. A load of choice heifers brought 
$5.35 Monday. Most beef cows sold 
today at $1.85@2.75; cutter grades 
passed over the scales at $1.10@1.75; 
most bulls went at $2.00@2.40; top 
vealers sold at $4.00. 


HOGS—tTuesday’s hog top at $3.00 
was a new low for more than six 
months, but a mild rally occurred today. 
Top was $3.15; most hogs, 140@300 
lbs., $3.00@3.15; common to medium 
quality, $2.75@3.00; sows, largely $2.35 
@2.55; top light sows, $2.65. Butcher 
hogs are 15@20c, and sows 10@15c 
lower than a week ago. 

SHEEP—Early week saw the return 
of $6.00 lambs, equalling the highest 
since early August, but increased runs 
later forced the price down to $5.50. 
Strictly choice lambs were quotable at 
$5.65. Prices finally about 25c lower 
for the week. Bulk fed westerns for the 
week’s, $5.50@6.00; desirable natives, 
$5.00@5.25; common and throwout de- 
scriptions, $3.00@4.00; best yearling 
wethers sold at $4.25; top ewes went 


$2.50. 
eens 


CORN BELT DIRECT TRADING. 
(Reported by U. 8. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Dec. 1, 1932. 


Last Friday’s advance in prices en- 
abled producers to dispose of light and 
medium weight butchers at 21 concen- 
tration points and 7 packing plants in 
Iowa and Minnesota for $3.00 net. The 
result was an extremely heavy week- 
end run, and prices broke sharply. 
While there was some recovery late, 
current quotations are 15@25c under 
last Friday. Late bulk 180- to 250-lb. 
weights, $2.75@3.05; long haul loads, 
to $3.10 and $38.15; 260- to 300-Ib. 
weights, largely $2.65@3.00; packing 
sows, $2.00@2.50. 

Receipts of hogs unloaded daily at 


37 


these 21 concentration yards and 7 
packing plants for week ended Dec. 1: 


This Last 

week week. 
le Se Oe 35,700 28,600 
i Ss  §S are 37,100 29,300 
) SS US eee 92,200 32,400 
, ... * As eee 23,400 18,600 
Wednesday, Nov. 30............ 19,300 24,400 
We OOs Daven sence voces 20,600 Holiday 





Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills. 
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CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers top live- 
stock price summary, week Nov. 24: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 

ended Prev week 

Nov. 24 week 1931. 

(eS eee ee $ 4.75 $ 4.50 $ 6.35 
DM ci baceccaouseus 4.75 4.50 5.75 
\ ene 4.25 4.50 5.50 
EE didkgae<-0otaich sco 3.10 3.15 5.00 
TOON. ce cccedsceores 3.75 3.75 5.00 
Prince Albert ......... 2.75 owas 3.75 
SD EE. cvcccese sees 3.25 3.00 4.50 
EE 60-csnensensers 3.50 3.00 4.50 

VEAL CALVES. 
Ce ee ae $ 6.00 $ 5.50 $ 8.50 
rr 6.00 6.75 8.2% 
1. . Serre 6.00 6.00 6.50 
ae 3.75 3.75 5.00 
TE: ovseqcentenwss 3.75 3.75 6.00 
Prince Albert ......... atus 2.25 4.00 
SS rrr 4.00 8.75 5.00 
ED: cccncceenteaes 4.50 3.75 5.00 
SELECT BACON HOGS. 

TOTONtO 20... scccceesece $4.50 § 4.25 $ 5.85 
OO eee ree 4.75 4.50 5.50 
..,. eae 3.85 3.65 4.50 
GEE ace ccvccccesvcce 3.50 3.50 4.65 
DE, don dhneseshwos 3.30 3.40 4.75 
oP eae 3.55 3.35 4.45 
BEE SOW wc ccccscessce GD 3.40 4.45 
Saskatoon .............. 3.55 3.35 4.45 
Toronto $ 5.25 $ 7.25 
Montreal 4.75 6.50 
Winnipeg 3.90 6.50 
Calg 3.75 4.85 
Edmonton 4.25 5.00 
Prince, Albert 2.75 3.80 
Moose Jaw 3.25 5.00 
Saskatoon 3.00 4.75 





U. S. INSPECTED HOG ‘KILL. 
Inspected hog kill at 8 points during 
week ended Friday, Nov. 25, 1932, as 
reported to THE NATIONAL PROVISIONER 
was as follows: 








Week Cor. 

ended Prev. week, 

Nov. 25. week. 1931. 
CHICAZO 2c ccccccccccccces 112,066 138,011 142,930 
Kansas City, Kan....... 36,210 47,886 47,967 
MM cccccccccccccccccs 27,639 31,351 39,648 
St. Louis & East St. Louis 38,277 49,213 47,601 
Sioux City ...cccccccccce 19, .720 34,802 
ee EEE ccncccescecvcece 48,718 61,100 63,763 
Bt. JOWOMM ...ccccccccces 16,413 22,945 18,525 
New York and J. C...... 51,290 . 33,646 
Total ceccccccccccceces 350,451 434,046 458,384 

—— 

WHEN YOU WANT A GOOD MAN. 
When in need of oper ackinghouse 
workers watch the classified pages of 


THE NATIONAL PROVISIONER. 





MODERN 


SERVICE 


From the Nation’s Oldest and Largest 
Livestock Buying Organization 
Detroit, Mich. Cincinnati, Ohio Dayton, Ohio Montgomery, Ala. 


Indianapolis, Ind. 
Lafayette, Ind. 
Louisville, Ky. 





K LIVE STOCK BUYING ORGANIZATION 





Nashville, Tenn. 
Omaha, Neb. 
Sioux City, Iowa, 


iY 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ended Saturday, November 
26, 1932, with comparisons, are reported to THE 


NATIONAL PROVISIONER as follows: 
CHICAGO. 








Cattle. Hogs. Sheep. 

Armour and Co. ......... 5,373 3,632 9,715 
Swift & Co. 2 808 =:111, 619 
Wilson & Co. 3,706 6,012 
Morris & Co. . 1,000 4,808 
Anglo-Amer. Prov. Co... 1,378 or eee 
G. H. Hammond Co. ... 2,110 1,087 
Libby, McNeill & Libby. 408 a 
BND ce ie ees cevevecce 15,696 13,922 
CED. csccceveccesscssee 6,447 28,981 

Brennan Pkg. Co., 3,053 hogs; Independent Pkg. 
Co., 91 hogs; Boyd, Lunham & Co., 125 hogs; 
Hygrade Food Products Corp., 4,101 hogs; Agar 
Pkg. Co., 5,051 hogs. 

Total: 42,617 cattle, 5,417 calves, 65,557 hogs, 


56,106 sheep. 
Not including 588 cattle, 433 calves, 40,513 hogs 
end 11,424 sheep bought direct. 
KANSAS CITY. 
Cattle and 


Calves. Hogs. Sheep. 
Armour and Co.......... 2,2 1,917 1,803 
Cudahy Pkg. GO. ccvccece 2,463 1434 2,918 
Be G5 GBs cece cccevcovs 1,898 1,219 
4 gt aS 2,353 3 bid 2,167 
SE OER, vce vaweeevs 2,129 1,575 2,175 
Independent Pkg. Co..... “eas 158 eae 
Jos. Baum Pkg. Co...... 546 are 11 
GE Skcbveceusécncrats 5,012 6,032 1,082 
WE éhaderastataewens 16,700 15,274 11,375 
OMAHA 
Cattle and 

Calves. Hogs. Sheep. 
Armour and Co.......... 3,079 9,405 2,840 
Cudahy Pkg. ee 2,908 6,009 4,611 
ME,  Cvecscctccne 780 4,283 wens 
Morris rs iv ineceneke te 1,739 1,068 916 
ee 3,081 4,325 5.90T 

WL. sandddsdevceveceee cove 13,209 
Eagle Pkg. Co., 3 cattle; Geo. Hoffman Pkg. 
Co., 54 cattle; Grt. Omaha Pkg. Co., 3 cattle; 
Omaha Pkg. Co., 68 cattle; J. Roth & Sons, 20 
cattle; So. Omaha Pkg. Co., 44 cattle; Lincoln 
Pkg. Co., 326 cattle; Nagle Pkg. Co., 108 cattle; 
cattle. Pkg. Co., 432 cattle; Wilson & Co. 2 

e. 


12,657 


Tota cattle and calves; 
14, pore ym. 


38,389 hogs; 


EAST ST. LOUIS. 























Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,22 507 1,896 3,008 
Sees B@ OS. ..cccccse 1,391 1,359 2,105 2,875 
Morris & Co........ 40 731 APRS 1,023 
Hunter Pkg. Co.... 572 eves 2,570 367 
oe = wee 1,124 
Krey Pkg. Co...... 3,407 
Sieloff Pkg. Co.... 815 
Independent Pkg. 532 
SED let bwe'e-n acd qe 2, 378 17, 709 caer 
SEE, asceenneeesint 183 = 7,316 629 
Oe tadessceeeda 5,158 37,474 8,283 
Not including 2,088 cattle, 1,004 calves, 26,819 
hogs and 1,546 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Mess B CO... cesses 1,448 334 8,261 5,998 
Armour and Co..... 1,470 317 rie 3,521 
a a RR 8 665 289 4,235 11 
ee. ooo Ge 3,583 940 18,945 9,530 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 2,063 123 7,076 2,869 
Armour and Co..... 2,069 129 7,117 2, 558 
Swift & Co 1,569 1100s 4,26 
Shippers 1,586 s 
SE RAs aera ease 142 8 
eer: 7,429 378 24,666 8,413 


OKLAHOMA CITY. 





Cattle. Calves. Hogs. Sheep. 

Armour and Co..... 830 234 1,880 250 

Wilson & Co.. ‘ 833 260 1,878 200 

WEE. ocbeesaoneees 117 39 326 . 
— ere 1,780 533 4,084 





Not including 44 cattle bought direct. 
WICHITA. 





Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co 818 308 ’ 2 961 
Dele Pke. Co...... 307 16 9 9 
Wichita D. B. Co.. 13 
Dunn-Ostertag ...... 59 
Keefe-Le Stourgeon. 21 eek 
 & -_—~ eae 82 303 eowe 
5 cok es 1,300 324 4,084 970 
Not including 2,038 hogs bought direct. 
* DENVER. 
Cattle. Calves. Hogs. Sheep. 
a eee 502 55 01,285 )=—:11, 041 
Armour and Co..... 589 191 2,224 2,313 
GEE cvestaceenses - 1,585 69 1,849 359 
a reer 2,676 315 5,358 3,713 
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. 


ST. PAUL. 














Hogs. 
14,022 
21,056 
26,930 
62,008 





Hogs. 


9,685 
183 


1,153 





Hogs. 
"493 
4,255 
872 
227 
2,399 
21 
2,492 
1,575 
307 





12,641 


Cattle. Calves. 
Armour and Co..... a 1,617 
Cudahy Pkg. Co. 585 
Swift & Co......... * 3.000 2,414 
— Pkg. Co.... 1,084 184 
WEEE Sactvcdeneoas 693 
WOU « ccccseeneeca 7,333 4,896 
MILWAUKEE. 
Cattle. Calves. 
Plankinton Pkg. Co. 1,459 3,711 
Swift & Co., Balt.. .... ee 
U. D. B. Co., N. Y. 18 
The Layton Co..... ene 
R. Gumz & Co..... 41 2 
J our & Co., Mil. 568 1,870 
N.Y.B.D.M. Co.,N.Y. 37 oan 
CO ee 302 24 
WEE covevsteseeue 175 265 
_.  Mrrererererey 2,600 5,890 
INDIANAPOLIS. 
Cattle. Calves. 
Kingan & Co....... 1,189 304 
Armour and Co..... 641 73 
Hilgemeier Bros. 5 aaie 
Brown Bros. ....... 67 19 
Stumpf Bros. ...... wes eee 
Riverview Pkg. Co. 9 eave 
Meier Pkg. Co..... 100 2 
Indiana Prov. Co... 20 34 
Schussler Pkg. Co.. .... ween 
Maass-Hartman Co.. 19 imc 
Art Wabnitz ...... 12 15 
Hoosier Abt. Co. 13 me 
Shippers 3 
Others 6 
Total 
CINCINNATI. 
Cattle. Calves. 
S. W. Gall’s Sons.. .... 
Ideal Pkg. Co...... 5 ere 
E. Kahn’s Sons Co. 680 146 
Kroger G. & B. Co. 128 78 
J. Lohrey Pkg.. 1 
H. H. Meyer Pkg. Co. 12 
A. Sander Pkg. Co. 4 salen 
J. Schiacter’s Sons. 147 101 
J. & F. Schroth Co. 11 wane 
John F. Stegner.... 172 22 
ree 277 314 
DD weenvveceusas 849 308 
BOE 6 ccccvcsivcs 2,286 1,069 
Not including 24 cattle, 2,812 


sheep bought direct. 


Sheep. 
8,942 
14,965 
2 
4,202 
28,111 





Sheep. 
1,356 
"31 
"16 
105 
1,508 


Sheep. 


341 
30 


= 


rae 
5,452 

92 
5,994 





Sheep. 
166 
1,708 


"136 
eng 
376 
303 
2,697 





hogs and 291 


RECAPITULATION. 


Recapitulation of packers’ 





for week ended Noy. 26, 1932, 
CATTLE. 
Week 
ended, 
Nov. 26. 
WP cc cilccvedclhv¥ion ewes 42,617 
Kansas City ...... 16,700 
CE Seadedcowdqceneeues 12,657 
eek GE. TOG ovccsceve 117 
ee WEEE Kccevecesicoues 3,583 
STE ak 66.e cceue une 7,429 
Oklahoma City ......... 1,78 
OEE. 6ceccccwesecenes 7 
BEE. daganevcctvasceens 2 
i ie “<abecnceeseeuen 7 
Milwaukee 
Indianapolis 


Cincinnati 


Total 


Chicago 
Kansas City 
Omaha 
East St. 
St. Joseph 
Sioux City 
Cklahoma 
Wichita 
Denver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 






. Louis: 
dagen 


Total 


SHEEP. 
56,106 


Chicago 
Kansas City 





CE, cn Beeb ékcueescun as 
ESS 
ED 6-00 6 6:4:0:0. ¢0R08% 
ME GEE ceccconccseves 
Oklahoma City 
ARO 
MEE | Swen Cdk eccaadeuwe 71 
Ce eee. 
eee eee 1,508 
a ee 5,994 
ee 2,697 
WE Se Casteu wwaunauaes 151,424 


138,758 


91,695 
22,562 
39,309 
59,045 
24,977 
33,376 

6,302 

6,499 


20; 407 


453, 406 


48,180 
12,280 


14,516 





5,486 


168,932 


purchases by markets 
with comparisons: 








2,286 


443,548 


91,820 
22,139 
ea 
8,518 
28, 438 
15,615 
328 
370 

6, 192 


251,248 


December 3, 1932 
CHICAGO LIVESTOCK 


Statistics of livestock at 














the Chicago Unig 
_ Yards for current and comparative Periods 
are reported as follows: 
RECEIPTS. 
Cattle. Calves. Hogs, Sheep, 
Mon., Nov. 21... .20,447 1,911 32,793 16,433 
Tues., Nov. 22...11,141 1,637 22° 040 14 
Wed., Nov. 23... 9,975 1,520 21,456 1345 
Thurs., Nov. 24 Holiday. 
Fri., Nov. 25.. ,215 1, 29,007 22,153 
Sat., Nov. 26.... 300 5,000 2,009 
Total this week..45,078 6,327 110,296 Gia 
Previous week ..48,314 9,523 147,019 5,985, 
eee OOD cavcsvi 56,700 9,414 180,462 85,055 
Two years ago.. 43,138 6,723 148,413 85,009 
SHIPMENTS. 
Cattle. Calves Hogs. Sheep, 
Mon., Nov. 21.... 3,875 1 2,241 3h 
Tues., Nov. 22.... 3,760 222 2,384 3 ips 
Wed., Nov. 23... 5,310 252 3,377 5,0 
Thurs., Nov. 24. Holiday. 
Fri., Nov. 25.... 2,379 197 5,679 3.97 
Sat., Nov. 26.... 100 a 500 500 
Total this week. .15,424 779 =14,181 16,15 
Previous week . .15,053 964 19,504 lap 
Year ago ....... 17,074 1,385 41,705 27,89 
Two years ago...14,859 547 33,472 Bg 


Total receipts for month and year to Noy 





with comparisons: -* 
—November—- — ‘Year——. 
1932. 1931 1932. 1981, 

OO eee 156,330 181,614 a 2,066,075 

Calves ...... 28,396 39,075 3,526 

Hogs .....-. 423°006 732.015 5,831,818 6,822.7 

Sheep ....... 249,426 383,985 3,600,751 4/015 6% 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs 
Week ended Nov. 26.$ 5. 4 $3.35 $ + = $5 
Previous week ...... 6.1 3.40 
IS iin Caw daraspcted 8.55 4.40 3 io i 
Bee ee 11.10 8.25 3.10 
ME | Gxtneseededeees 2.35 9.10 4.75 ue 
ER AR 12.90 8.75 5.90 13.00 
D> bhsvetecencunes 13.75 . 8.60 6.00 13.5 
Ay. 1927-1931 .- $11.75 $ 7.80 $4.35 fom 
SUPPLIES FOR CHICAGO PACKERS. 


Net suppiies of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards: 








Cattle. Hogs. Sheep, 
*Week ended Nov. 26.... 29,700 96,100 43,10 
Previous week ......:.<. 33,261 127,515 54,53 
SD -aenuanieenh seb edeneee 39,635 137,757 57,25 
BE Sedsscnsenenhabeerad 29,279 114,041 6182 
Seer er 30,479 159,566 45,361 
DD .cwassseasasnsuencnth 41,750 93,507  46,7%5 
DEED svbvbscdctecscuavesd 36,876 107,733 44,87 
~ *Saturday, Nov. 26, estimated. 
HOG RECEIPTS, WEIGHTS, PRICES. 
Receipts, average weights and top and average 
price of hogs, with comparisons: 
No. Avg. ——Prices— 
Rec’d. Wgt. Top. Avg 
*Week ended Nov. 26.110,300 233 §$ 3.65 $33 
Previous week ...... 147,019 230 3.75 340 
BL Seetecnscoccscwpe 180,462 221 465 48 
ne 148,413 223 8.60 82 
 -siesblracirtsciv'acbare we ie 195,956 224 9.60 910 
BEE. edVadocceds sieeve 214,842 22% 9.30 8% 
BEE  edeeescrccvvecess 153,723 224 9.45 80 
Av. 1927-1931 ...... 176,700 “293 $ 8.30 $78 


*Receipts and average weights estimated. 
CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under federal ir 
spection for week ended Nov. 1932, with com 
parisons: 

Week ended Nov. 
Previous week 
Year ago 
TD vck-0svrtccicccecccestsesebnese 
CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by Chicago packers 

ursday, 


25, 


and shippers during the week ended Thi 
Dec. 1, 1932, were as follows: 

Week 

ended, . 

Dec. 1. week. 
Packers’ purchasers .............- 67,466 53,285 
Direct to packeFS ......ccsccccect 70. 878 40,088 
Shippers’ purchases ...........-- 20,943 12,48 

eer ee 159,287 105,831 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York 


markets for week ended Nov. 26, 1932: 

Cattle. Calves. Hogs. Sheep 

Jersey WORE cn ocens 4,136 7,895 3,760 2 

Central Union ...,.. 1,884 1,200 ic 
eee 468 2,636 18,785 § 

ee 55 cod 6488 11,731 22,406 rm 
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RECEIPTS AT CENTERS 


SATURDAY, NOVEMBER 


Cattle. 
ere. 300 
-_ City eccccvcevecss a 
pmab@ veeeccccccesceesee _D 
57 oe 200 
g Joseph .--- +--+ eeees (25 
Pl ee 250 
St Paul ..-----+eeeeees 700 
pot Worth ...---+-++-- 50 
yiiwaukee «++ --ee+ eee 100 
ee oe 
Jouisville ..----+++eeeees 100 
Wichit® vec e eee eee es 100 
jpdianapolis ..---+++eees 100 
Pittsburgh «+--+ ++eeeees ah 
Gincinnati «+--+ eee ee eee ae 
PuffalO .-eee cree cree eee 
(jeveland ..----eeeeeeees 100 
Nashville ..---+++eeeeeee Pigs 


MONDAY, 


ie cad ¢aese eee 10,000 
— City ..--esereeee 16,000 
Omaha . 11,000 
St. Louis SA 4,000 
, Joseph ...-.----eeeee 2,900 
Sioux City ....------2e+- 1,500 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets Thursday, Dec. 1, 1932, 
_as reported by the U. S. Bureau of Agricultural Economics: 








Hogs (Soft or oily hogs and roast- CHICAGO, E.ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
ing pigs excluded): 
Lt. It. (140-160 Ibs.) gd-ch..... $3.30@ 3.40 $2.85@ 3. 00 $2.90@ 3.15 $2.85@ 3.05 
Lt. wt. (160-180 lbs.) gd-ch..... 3. 30@ 3.40 3. 3.00 3.15 3.00@ 3.05 
(180-200 Ibs.) gd-ch........... 3. 15 3.00@ 3.05 
Med. wt. (200- _ Ibs.) gd-ch. 1 3.00@ 3.05 
220-2. ‘Tbs TS See 5@ 3.32 a 2.90@ 3.00 
vy. wt. (250- ‘090 Ibs.) gd-eh. 3.20@ 3.35 q 10 2.75@ 3.00 
(290-350 ibe i) Me 66.0¢nasepe 3.00@ 3.30 2.95@ 3.10 1 2.60@ 2.90 
Pkg. sows (275-500 Ibs.) med-ch. 2.40@ 2.90 75 a 2.15@ 2.60 
Sitr. pigs (100-130 lbs.) gd-c 3.00@ 3.40 3106 3.35 2.85@ 3.0% 
Avy. cost & wt. Thurs. (Pigs excl.) 3.20-240 Ibs. 3. 09-223 lbs. 2.75-255 lbs. 2.91-232 lbs. ....... eee 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.): 
RE  orecestanwies wane h weesiew 7.00@ 7.50 6.50@ 7.25 6.25@ 7.00 6.00@ 7.00 6.25@ 7.25 
SE a satus vd oneks dou tases 5.75@ 7.00 5.50@ 6.50 5.25@ 6.25 5.00@ 6.00 5.00@ 6.25 
PED. 0.0.6 vvie Wa biee oh. abceviveee 4.75@ 6.00 4.00@ 5.50 4.00@ 5.25 3.75@ 5.00 4.00@ 5.00 
EE. cinch wat cecese cn On 3.50@ 4.75 3.00@ 4.00 2.75@ 4.00 3.00@ 3.75 2.75@ 4.00 
STEERS (900-1100 LBS): 
CE vines 45 6o000ue snk hb sekbes 7.00@ 7.75 6.5 7.00 6.00@ 7.00 6.25@ 7.25 
bans oe a Bags’ a0 Oe GORE 5.75@ 7.00 5.5 D 6.25 4.75@ 6.00 5.00@ 6.25 
SDS. nas 5 sin datene east hess 4.75@ 6.00 4. 5.25 3.75@ 5.00 4.00@ 5.00 
I aha earn a < lands ators enters 3.50@ 4.75 3.00@ 4.00 2.75@ 4.00 3.00@ 3.75 2.75@ 4.00 
STEERS (1100-1300 LBS.) : 
CNN © os cob acsiis cade cececaesic 7.00@ 8.00 6.50@ 7.25 6.25@ 7.00 6.00@ 7.00 6.25@ 7.25 
PN -édaxs-oVasdncgncesepeensst 5.75@ 7.00 5.50@ 6.50 5. 23@ 6.25 4.75@ 6.00 5.00@ 6.25 
(rer rer 4.50@ 6.00 4.00@ 5.50 4.00@ 5.25 3.75@ 4.75 4.00@ 5. 
STEERS (1300-1500 LBS.) : 
NER. cen ab.t nonnae cen wees ose 7.00@ 8.00 6.50@ 7.25 6.25@ 7.00 6.00@ 6.75 6.25@ 7.25 
MN fab 0'eideGs sa.¢0ked sees Hanes 5.75@ 7.00 5.50@ 6.50 5.25@ 6.25 4.75@ 6.00 5.00@ 6.25 
HEIFERS (550-850 LBS.): 
Choice 6.00@ 7.00 6.00@ 6.75 5. a> 6.25 5.50@ 8.50 5.50@ 6.50 
as 5.00@ 6.00 5.00@ 6.00 4. 5 4.50@ 5.50 4.75@ 5.50 
Medium 4.00@ 5.00 4.25@ 5.00 3.50@ 4.50 3.75@ 4.75 
Common 3.00@ 4.00 3.00@ 4.25 2.50@ 3.50 2.50@ 3.75 
cows 
RES par cee ereecoe sere or 3.254 3.75@ 4.00 3.25@ 3.75 3.50@ 4.00 3.25@ 4.00 
GEE \ictn0ssene seas cedesaweenes 2.504 3.00@ 3.75 2.50@ 3.25 2.75@ 3.50 2.60@ 3.25 
ER, no's cumbunaemah balgan 1.85@ 2 2.25@ 3.00 2.00@ 2.50 2.00@ 2.75 7e 2.60 
Low cutter and cutter ........ 1.25@ 1.85 1.00@ 2.25 1.00@ 2.00 1.00@ 2.00 1.25@ 2.00 
BULLS (YRLS. EX. BEEF): 
CED b6 dave ccvcceesesses 3.25@ 4.25 3.10@ 3.50 2.65@ 3.25 2.60@ 3.25 2.60@ 3.50 
I Drak bs Wawina.osl <n aaa See 2.50@ 3.25 2.00@ 3.10 1.65@ 2.65 1.75@ 2.60 1.50@ 2.75 


VEALERS (MILK-FED): 
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OE EO SOOT OS AO 4.50@ 6.00 3.75@ 5.25 3.50@ 4.50 3.50@ 5.00 3.00@ 4.00 
OS EES rer ere 3.50@ 4.50 2.50@ 3.75 2.50@ 3.50 2.50@ 3.50 2.00@ 3.00 
a rnin dain aeeale 2.50@ 3.50 1.50@ 2.50 1.50@ 2.50 1.50@ 2.50 1.00@ 2.00 
CALVES (250-500 LBS.): 
CE | oko ce-cceveseacesee 4.00@ 5.50 4.50@ 6.00 3.00@ 4.50 3.00@ 4.50 2.00@ 3.00 
0 RSS Re os Se 2.50@ 4.00 2.00@ 4.50 2.00@ 3.00 1.50@ 3.00 1.00@ 2.00 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down)—Good-choice... 5.50@ 6.25 5.25@ 6.00 4.75@ 5.60 5.00@ 5.60 3.00@ 4.00 
BEE cade eenne vecertetke et 4.50@ 5.50 4.00@ 5.25 4.00@ 4.75 4.25@ 5.00 3.5 4.75 
(All weights)—Common ...... 4.00@ 4.50 3.00@ 4.00 3.25@ 4.00 3.25@ 4.25 1.00@ 2.00 
YEARLINGS WETHERS: 
(90-110 Ibs.)—Med-ch. ....... 3.25@ 5.00 3.25@ 4.75 3.00@ 4.50 3.00@ 4.35 1.00@ 1.75 
EWES 
(90-110 lbs.)—Med-ch. 2.00@ 2.75 1.25@ 2.00 1.00@ 2.00 1.25@ 2.¢0 .25@ 1.00 
(120-150 Ibs.)—Med-ch. 1.25@ 2.00 1.00@ 1.75 -75@ 1.75 1.00@ 1.7 = 5.00 
(All weights)—Cul-com. -75@ 2.00 -50@ 1.25 -25@ 1.00 .50@ 1.25 3.50@ 4.50 
SLAUGH R REPORTS Ce kc Sactk 2 3.e 
Special reports to The National Provisioner Kansas City y+ phar = 4 
show the number of livestock slaughtered at 14 Qmiaha .................. 274 20774 35.208 
centers for the week ended November 26, 1932, East St. Louis ......... 8,283 "95 8518 
with comparisons: 3 i se Sees 9,520 11,992 ‘24,558 
CATTLE.  . 2, eee 7,848 12,753 12,720 
Week Cor. Wichita ..........0-.00. 970 7 370 
ended, Prev. 4 a, views 7,206 7,553 
Nov. 26. week. 1931. ean acho aank Seana MP 10,833 878 
iii a x. aaa 27,509 81,008 $2,810 sreneDOs w--e oes oe a oe 1,495 1,243 
Kansas City ............ 16,700 20,662 56,428 jew, XOrk & Jersey City. 50,263 79,647 66,700 
3 ~ 4 ~ My oa 45 478 
Moa nna casein 15,279 14,591 14,072 cincinnati Ler 
eS ee ae 7,821 12,496 7,246 Denver "087 
St. Joseph é 5,298 ae tak. ’ 
Sioux City 7,092 6,502 Milwaukee Xe tre nae pee _ 
ee a EA 1,953 ae aes oh eT eee 
Fort Worth 4,825 4,056 , 
Philadelphia 11856 1,620 «=«-_ “Total «---- ++. esse eee 326,860 
Indianapolis 1,185 1,250 > 
New York & Jersey City 7,618 8, 7,978 
Oklahoma City ......... 2,357 4,477 1,961 
CUIEEE Gas oc cee 11467 5,100 ~—.2'803 RECEIPTS AT CHIEF CENTERS. 
Jenv 2,2 2,575 2,62 " 
St. Paul 22.00000000.52 e640 ison | Combined receipts at principal mar- 
Milwaukee .............. 2,306 4,220 kets, week ended Nov. 26, 1932 
RETF es At 20 markets: Sheep. 
SORE io vce wess teeanaee 104,451 134,275 147,051 week ended Nov. 253.000 
HOGS. Previews week «.......008 352,000 
RE oan exivsataiieal 118,564 142,607 a. Sheree _— 
ey QUAN.» .s00s atone 55,433 y999 (' 1°" **" 339. 
| PASSA 32, 308 ee eee ec en ,000 
East St. Louis ......... SOR QOTS. a. Fotos 339,000 
St Joseph 21,145 17.405 Hogs at 11 markets: 
Sioux City 30,253 32,978 Week ended Nov. 
Wichita ...... 9,449 5,616 Previous week 
Fort Worth 2 479 2°742 1931 Sac abite aiéte'e-0lnalé wikia 
Philadelphia 19.569 18.802 1930 
Indianapolis pagan 26,865 1929 
New York & Jersey City. 5 SEGRE TEE sn crc ccccccccccswsies ghee waeeecebees 
Oklahoma City ......... 1,814 At 7 markets: Cattle Hogs Sheep 
Se 71 18,078 Week ended Nov. 
NT ea cath ohare wacesaerncer 6. 871 6,484 Previous week 
=e aera 47,702 eee 31 
Se 38,506 
Se a eee 350,058 459,470 458,008 
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Chicago Section 


Harry Jameson, general manager of 
William Davies, meat packers, Colum- 
bus, O., transacted business in the city 
this week. 


W. H. Patrick, general superintend- 
ent, Kingan & Co., Indianapolis, Ind., 
was in Chicago several days this week 
on business. 


H. S. Price, superintendent of the 
United Dressed Beef Co., New York 
City, was a business visitor in the city 
during the week. 


A. E. Peterson, manager of the Los 
Angeles, Calif., plant of Wilson & Co., 
is in Chicago this week. He expects to 
be in the city about 10 days. 


Purchase of livestock at Chicago by 
principal packers for the first three 
days of this week totaled 15,741 cattle, 
4,530 calves, 29,356 hogs, 33,694 sheep. 


H. L. Skellinger, general manager of 
the New York plant of Wilson & Co., 
was in Chicago several days this week 
transacting business at the main office 
and attending the livestock show. 


Walter Blumenthal, president of the 
United Dressed Beef Co., New York 
City, was a Chicago business visitor 
this week. He also looked over the 
prize cattle at the livestock show. 


Provision shipments from Chicago 
for the week ended Nov. 26, 1932, with 
comparisons, were as follows: 

Week Previous Same 
Nov. 26, week. week, ’31. 
Cured meats, Ibs. ..16,042,000 20,247,000 11,067,000 
Fresh meats, Ibs. ..37,684,000 53,271,000 40,432,000 
BG MO. oxensessc 5,463,000 7,520,000 7,933,000 

News has just reached Chicago that 
among the new faces in Congress this 
year will be John D. Dingell, Morrell & 
Co. salesman in the Detroit, Mich., ter- 
ritory. There were three candidates for 
the office. He has represented Morrell 
in the Detroit territory for the past 
year or eighteen months. 


Aaron Newhof, Lewis Newhof & Son, 
meat packers, Albany, N. Y., and super- 
intendent Jacob Emerick were recent 
business visitors in the city. While 
here they purchased equipment for the 


new plant. The new building will be 
ready for full operation about the 
middle of next month. 


—— - Jo 
ARMOUR OFFICIAL DIES. 


John P. Dowding, general manager 
of all storage business for Armour and 
Company, died November 24 following 
an operation for appendicitis performed 
two weeks previously. 

“Jack” Dowding was one of the best 


known men in Chicago packing industry 
circles, having been associated with the 
industry for more than 30 years. He 
was born and educated in Hamilton, 
Ont., came to Chicago in 1893 and a 
few years later entered the employ 
of Swift & Company. Later he was 
connected with the Anglo-American 
Provision Co. and Libby, McNeill & 
Libby. In 1904 he joined the North 
American Provision Co., a unit of the 
National Packing Co., as plant superin- 
tendent. He became associated with 
Armour and Company through the dis- 
solution of the National Packing Co. in 
1912 when part of the interests were 
acquired by Armour and Company. 
He served as assistant superintendent 
of the Armour Chicago plant for a 
number of years and in 1924 was made 
superintendent of the storage business. 


In 1928 he was appointed general man- 
ager of all storage business for the 
company. 


Mr. Dowding was 57 years of age. 
He is survived by his widow, one son 
and one daughter. Funeral services 
were held November 26 with interment 
in Oakwoods Cemetery. 





“JACK” DOWDING. 
John P. Dowding, in charge of all stor- 


age business for Armour and Company, 
who passed away November 24. Mr. 
Dowding was well known in all of the 
large packing centers of the country. 


KINGAN PLANT HEAD. Digg, 
William Maginnis, general superin. 
tendent of the Indianapolis plaat ¢ 
Kingan & Co., died suddenly November 
17 of a heart attack, at the age of §2 
years. Mr. Maginnis had been in jy 
usual health, was in attendance at th 
Sectional meetings of the recent eg. 
vention of the Institute of America 
Meat Packers and had been about his 
duties as usual on the day of his death 
Born in the north of Ireland, & 
Maginnis came to this country aboy 
23 years ago, and has been associate 
with Kingan & Co. during the entip 
time. He had a wide circle of a 
quaintances not only in Indianapolis hy 
in other packing centers and was me 
garded as an outstanding operator, 
He is survived by his widow ani 
mother as well as four brothers who 
reside in Ireland. Funeral services wep 
held November 19 at 2:30 p. m., with 
interment in Indianapolis. 
$e 


NOVEMBER MEAT TRADE. 


An increase in sales of pork produets, 
especially hams, bacon, dry salt meats, 
and lard, featured the meat trade during 
November, according to a review of the 
live stock and meat situation during 
November issued by- the Institute of 
American Meat Packers. With the ex- 
ception of dry salt meats and lard, how- 
ever, sales were made at prices lower 
than those prevailing during October. 

Hams, which sold relatively well 
throughout the month, continued to de 
cline in price, and at the present time 
the heavier weights are selling at 
wholesale at prices less than those pre- 
vailing for the higher grades of picnics, 
wholesale - prices being lower than at 
any time since 1906. 

In the United Kingdom there was a 
small demand for meats during the 
month, both from stocks already landed 
and for later shipment. A request by 
the British government to countries ex- 
porting hams and bacon to the United 
Kingdom to reduce shipments during 
the two months following November 21 
was a factor in stimulating the trade in 
these meats. The request to limit 
ments was made in an attempt to 
vance prices of hogs grown in 
United Kingdom. 

On the Continent there was very 
little demand for meats during the 
period. The trade in lard was vari 
with prices on a parity with the Chicago 
market. Demand for margarine mate 
rials was weak. 

In the domestic market trade in fresh 
pork products was slow throughout 
month. Demand for fresh hams, how- 
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PACKING HOUSE 
ARCHITECTS é ENGINEERS 
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H. PETER HENSCHIEN 


Architect 
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KALAMAZOO, MICHIGAN 
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ever, was relatively stronger than in 
October. Volume of sales of smoked 
hams showed improvement over that of 
October, but the wholesale price level 
worked lower throughout the period. 


Sales of bacon were fairly good dur- 
ing the month but the price moved 
slightly lower. The trade in picnics was 
only fair, due perhaps to the compe- 
tition of the unusually low priced 
smoked hams. There was a good move- 
ment of dry salt meats at prices slightly 
higher than those prevailing during the 
preceding month. The trade in fat 
backs was unusually brisk. Stocks of 
dry salt meats at the present time are 
substantially lower than at this same 
time a year ago. There was a good 
volume of lard sales. The price ad- 
vanced during the early part of the 
month. A decline toward the end of the 
month did not remove all of the gain. 
Stocks of lard are extremely light at 
the present time. 


Receipts of cattle at principal mar- 
kets during the month of November 
Were smaller than in October and 
smaller than in November, 1931. Prices 
of most grades of dressed beef moved 
lower, with the greatest decline being 
shown on steer beef. Cow beef in- 
creased slightly in price, and light 
Weight beef moved upward to some 
extent in eastern consuming centers. 
During the latter part of the month 
Prices of all grades of dressed beef de- 
clined. This was due in part to the 
preference — by consumers at 

Sgiving for poultry. Supplies of 
ressed beef were ee SR most 
markets. 


Hides Sold in good volume at steady 
Prices during the early part of the 


month, but in the latter part, prices 
declined. 


Receipts of sheep and lambs at prin- 
cipal markets during November were 
smaller than in October, 1932, and 
smaller than in November a year ago. 
Demand for dressed lamb was relatively 
good during the early part of the month 
and prices improved. Sales of wool 
were lighter than in October and the 
price declined. 


a 


LARD EXPORTS TO MEXICO. 


Exports of lard from the United 
States to Mexico during October, 1932, 
by customs districts is reported by the 
i S. Department of Commerce as fol- 
ows: 








From: Lbs. Value. 
New Orleans .......ccccccces 19,610 1,275 
St > ~osecneeeenseuue 2,116,823 137,947 
Be Dr Feces ceecaveseceesenes 22,747 1,625 
0 ST a ace 4,855 405 
GRE: o.viecaccreweateedeasbes 185,886 11,227 

2,349,921 152,479 


Exports of neutral lard totaled 5,374 
Ibs., valued at $362. 


—— ge 


PACKERS DO MORE BUSINESS. 


An increase of 2% per cent in the 
volume of slaughter done by packing 
houses in the’ seventh federal reserve 
district during October over September 
is pointed to by the business conditions 
report of the Chicago area. However, 
this was 5% per cent less than the 
slaughter in October, 1931. 

Total value of sales billed to domes- 
tic and foreign customers was 3 per 
cent greater than in September but 26 
per cent smaller than a year ago, due 


principally to lower price levels. In- 
ventories on November 1 were reported 
to be lower than those of any previous 
month during the year and were 65,000,- 
000 lbs. under the 1927-1931 average on 
that date. 


~~ fe 


OCT. MEAT CONSUMPTION. 
Federally-inspected meats apparently 
available for consumption during Oct., 
1932, with comparisons, as reported by 
the U. S. Bureau of Agricultural Eco- 


nomics: 
Consumption Per capita 
Ibs. Ibs. 


BEEF AND VEAL. 


Oct., 19082 ....cccccceces 381,134,000 3.05 

Oct., 1DBL ....cccccecees 449,043,000 3.61 
PORK 

Oct., 1982 ....cccccevees 647,963,000 5.18 

Oct., IOBL ....cccccceses 679,011,000 5.43 

LAMB AND MUTTON. 

Oct., 1982 ....cccccceeee 60,547,000 48 

Oct., 1931 .....eeeeeeees 66,436,000 -53 
LARD. 

Oct., 1932 ....cccccccees 94,521,000 -73 

Oct., IMBL ....cecccccees 101,556,000 -82 

a 


GERMAN HOGS AND LARD. 


Receipts of hogs at the 14 principal 
German markets for the week ended 
November 17, 1932, totaled 65,555 head 
compared with 58,403 head the previous 
week and 79,924 in the same week a 
year ago. The Berlin price of hogs for 
the week ended November 17 was $8.48 
compared with $8.59 the previous week 
and $8.97 a year ago. The price of 
lard in tierces at Hamburg for the week 
of November 17 was $9.05 per cwt. com- 
pared with $8.54 a week earlier and 
$9.63 a year earlier. 
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MARK ET VIC .E ‘Week ended—Jan, 
SER Nov.26, Nov.26, Nov.19, pth 
: 1932. 1931.’ 1932!” qgay 
CASH PRICES. FUTURE PRICES. M Ibs. M Ibs. M lbs. Mie prime nati 
3 > . , T ; = cuban olsen . © ee cis cieic teK00Cs 981 72 d 
Based on ac cagh enntet eating Thursday, SATURDAY, NOVEMBER 26. 1932 a ie x hae 12% sets 4 si 
ten me . - ‘lose, United Kingdom.... 5 50 1,288 59, 900-1 
REGULAR HAMS. Open. High. Low. Close. a-— ae a 7 2 i. 
Green Sweet Pickled LARD — see iB Opa = = 68 350 Good 0 
Standard. Standard. Fancy. Nov. ....... ee sae 4.45n Other countries..... ‘ “ ll 3,819 “0 00 
eee Cer. 9 9% Dee. 3.95 4.00, 3.95 4.00 BACON, INCLUDING CUMBERLANDS, 
ty aurea ore : 8 8% 7. --. 3.92% 3.97% 3.92% — i eas 498 580 469 1138 ee 00 
2 SSCA RTE WES 3 ‘2 ‘ a ene bihgt? J at “ye o Se SD oo ce seus 30 43 40 7 t 
MME eagicnne ya's 6 ™% 7% May ... 412% weak oan 4.12%4ax Whited Kingdom... 53 455-248 Pt Medium § 
10-16 range ...... 6 “ “ MONDAY, NOVEMBER 28, 1932. Other Europe ...... es 108 4.167 400- 600 
BOILING HAMS. LARD GHB  cccccess pececees 30 80 see. | 4.908 600- 800 
’ — Other countries..... 195 2 72 21 800-1000 
Green Sweet Pickled ne es 4.45n Heifers, 
Standard. Standard. Fancy. pec. BOOPY 3.95ax PICKLED PORK Cows, 
pind 5% 7 7% Jan. 3.9214 3.8744b SE cutsconeuhee | ee 68 231 13,07 Hind quar 
Deine dase 5% 7 7 is Mar. rae 3.9744ax To United Kingdom. 22 7 10 Liem Fore quar 
Subenle 5% 7 7% May ... 4.15 4.15 4.02%b Other Europe ...... : E “‘-“ ‘i 
ae, _ «ne pee — —_ TS 6s iSeawtccews 5 1 23% 
7" a 2m . CLEAR BELLIES— Other countries..... 208 1 110 9,064 
SKINNED HAMS. Jan. 3.95n Steer loins 
Green Sweet Pickled May BEL TES 4.20n paps 2 Steer loins 
Standard. Standard. Fancy. a eee 7,088 7,757 J 
a ~~ ‘ : ~— ( poe TUESDAY, NOVEMBER 29, 1932. og ees aah: 1572 2/255 2905 ian = - 
mire ae Sg 8 814, LARD— United Kingdom.... “542 "720 "388 36.0 Steer shor 
a aa 6% 7% 8% Novy Netherlands ........ c 3,7 72 4,010 216,708 Steer shor 
6% 7% a eee... os esos ‘ecas Other Europe ...... avi a 22.255 Steer loin 
teteeee 546 6% 74 Jan. ... 3.87% 3.871% 3.85 Cuba se Sythe ay if 21,000 Steer loin 
ge ts 5% 6 eo x Other, countries..... 190 290 58,535 Cow loins 
te eeeeeeeee Ps, 5% ‘+++ May ... 4.00 4.0214 4.00 + 00b- TOTAL EXPORTS BY PORTS. Cow _ 
pairs ree i 4ue big ‘*"* CLEAR BELLIES— Week ended Nov. 26, 1932. ll ribs 
nivenoees os 4 54 Sone MSE hon ee ee rae 3.90ax — ~~" nae Last, Steer = 
i . “lax shoulders, Bacon, pork, Steer ribs 
PICNICS. BE ‘we0 wade enue woes 4.15ax M Ibs.. M Ibs. M lbs. Mite Gow ribs, 
_Green ___ Sweet Pickled WEDNESDAY, NOVEMBER 30, 1932. ye eye 981 498 284 7,08 Cow ribs, 
Standard. Standard. Sh. Shank. y.4 Rp — MR ek ee ian oon . 40 Steer rour 
~ B veeeeeeeeeee 4% 5% 5% Noy ee: ~~" “aerate: o> 73 5 167 Steer rour 
8) Eenbase sarees 450 5 Oe Be ++: 5g 360 387%  -SB7igax Port Huron =. Se 
SE ledlwidk-oe -. 4% 4% 4% Jan 3.85 3.826 3.8214b Key West 55 eee 192 181 Steer cm 
ee. -. 4% 44 oa oo —— ee 3'90ax New Orleans ...... : 9 oo 16 $10 Steer = 
DE tnvicee Chee was 44 44 4% May |... 4.00 00 3.97% 4.00ax a ee. Te 313 392 17 = _ ben 
BELLIES. July ... 4.05 soa as 4.05 Baltimore .......... ee ae ae clone 
“ SOUR | os ca ccc ues os elias eeu 2 ll = 
Green Cured CLEAR BELLIES TION OF EX Steer 
Sq. Sdls. S.P. Dry Cured. aon . 3.90ax DESTINATION OF ——o | ner 
GR weeeeeeeees 8% 8% i ee om ret 4.15ax shoulda aaa age 
OrBV secre eesese > ” a 
10-12 .... 2... eee 5% 6. 6% THURSDAY, DECEMBER 1, 1932. Exported to: M Ibs. M Ibe, i ‘ae 
. eee 5% 6 LARD— United Kingdom (total)........... - 95 &B Hind shal 
so-28 wernéodawewen 5% 5 6 Dec a a PEEL. 0:6 ¢.2c:000:0.4:600ecegnen eeu ° i +) 4 Strip loin 
Se « veimeareeed be 5% 6 ac. cos eee ON Oe re / 
dg ON = in ; Jan. 3.87% TIED So. cgcid oes cacoue tion tne 3% wae Strip loin 
D. 8. BELLIES. Mar. tas eT ree Do, Sirloin bu 
Clear Rib May 4.05 4 O5ax Other United Kingdom............. 83 1 age 
Standard Fancy. July tee. toes aaite 4.12%n Lard, Beef ten¢ 
3630 we teeeeeeees 4% zi CLEAR BELLIES— Exported to: “a Rump bu 
te % v2 3.87%ax Germany (total) ......ccccccccccccccccces 15 Flank st 
+ 4% 5% a. KG ae Suk WEEE <-..-+-2ccsccccccsseeeecueane 1,568 Shoulder 
20-2. 45 5 MAY .ee cece cece cece 4.15ax a 
aan ft eteeese ° 5% . GR iiabdo5e od0ste ss cecdees pasaeenee 6 Hanging 
meme: oteeers 12 5% FRIDAY, DECEMBER 2, 1932. pte nics: ieee Insides, 
30-35... 6... 3 *C ‘ted to October 31, 2. Outsides, 
ra 4% LARD- Eveerceme OCr Knuckles, 
 . 2A 4% eos Dec. “evs eee 3.90ax 
ee SeSncwes <A 3% : . 3.87 3.82 3.82ax 
D. S. FAT BACKS. err sae — 3.90ax 
a. May ... 4.00 4.00 3.97 3.97 CURING MATERIALS. ite ¢ 
Standard Export Trim. July ....... nen wde0 4.U5n Hearts 
y Bb ; 
BEE, TAtS sees ets ee seres 4 4% CLEAR BELLIES - oe Tongues 
Bee Meee re Sear stare sees 4 4% 3.72ax ‘Nitrite of soda, 1. Chicago. ......10% Sweetbres 
12-14 LR OE tS eR | 4% 5 Jan. et eee ines Pare 3.72ax Saltpeter, 25 = lots, f.o.b. N. Y.: Ox-tail, 
RE on aaa’s jndaedep bade Seat 5 54 May ... 4.07 tees sees 4.07 Dbl. refined granula an Fresh tri 
Dn ‘sae ekak &nae sodewekvwees 5} 5% - . Small Fresh tr 
18-20 oie datusite Rate a Soe: 51g Be Key: ax, asked; b, bid; n, nominal; , Split. Small crystals - aw — 
BOG | ewikecee cneneae bees @eeae 5% 5% e ° . Kidneys, 
THE . sATS ° Bbl. refd. gran. nitrate of soda..... 3% 3.2 
OTHER D. §8. MEA rs 25 bbl. lots, %c more. 
Extra short clears 4%4n Watch the “Wanted” and “For Sale” Lee than 
Extra short ribs 45 44n : pie Salt— Choice c: 
Regular plates ...........-.. 6 4 page for business opportunities and Granulated, carlots, per ton, f.0.b. Chicago, Good car 
Clear plates . -6 3 ° : : ecccccccccccccccccececceccecseccesss Good sad 
MEINE aan diainis.g Bitxte es wire pase 3 bargains in equipment. Medium, carlots, per ton, t 0. b. Chicago, Good rac 
Green square jowls ........ jams 8% BEER ccccccccvccccccccccgecsoeses oecccenen Medium 
Green rough jowls ; Rock, carlots, per ‘ton, f.0.b. Chicago....... &10 
Sugar— 
Prime steam, cash ANIMAL OILS. Raw sugar, 96 basis, f.0.b. New Or- 311 Brains, « 
Prime steam, loose Prime edible lard oil 7% WER cocccccscccccceseccceccoscce @ 5 Sweetbre 
Refined, in export boxes—N. Y. ....... . 5.00 Headlight burning oil 71% Second sugar, 90 basis............-. Jone Calf live 
SEP MOU « Kcaneccéscccectcecsccese Prime winter strained.... @7 Syrup testing, 63 to 65 combined su- am 
Wee, WOUE. eo beedaweceeccans vestcsesadenns tae Extra winter strained @ 6% and invert, New Loar ha O45 
PE NE Mane iscabesceavawanen veges @ 6% Standard gran. f.o.b. refiners (2%). : 
MC naactn.onm cave cs cactnn eaaelaa'as 6 Packers’ curing suxar, 100 Ib. bugs, Choice 1g 
DEMME occ lag crcceseeces 5% f.o.b. Reserve, La., less 2%...... @3.40 Medium 
<i] 0 > sepmeppeeqeeee puernebs @ 5% ‘Packers’ curing ‘suxar, 250 1h. baxs, . 55 Choice s 
Acidless tallow Oil .......+.s+seeeeeeee @ 5% f.o.b. Reserve, La., less 2%.....- . Metium 
20° C. IE Us Sc owl mewcocaonae: @11% —— f 
SY EL we.6.00.4 cc ce wns 060.004 su.wes @ 7 i ‘yt 
P U R E Vv | N ae: RS Special neatsfoot @ 6% a Sick $ 
Extra neatsfoot .. @ 6% SPICES. a 4 . 
No. 1 neatsfoot @ 6 mb k: 
Oil weighs 7% Ibs. per parce Barrels contain (These prices are basis f.o.b. Chicago.) 
about 50 gals. each. Prices are for oil in barrels. Whole. . 
avy 
CALLAHAN & COMPANY NR. cin «accuse whedon lie a s 
rrr ere Heavy ¢ 
COOPERAGE. } a av al 
Ash pork barrels, black iron hoops. .$1.25 @1.27% Ginger ................. oe +s Light f 
Oak pork barrels, black iron hoops.. 1.30 @1.32% Mace, Banda * Mutton 
Ash pork barrels, galv. iron hoops.. 1.40 @1.424% Nutme, Me § Sadavescoeese e eee Mutton 
Oak pork barrels, gulv. iron hoops.. 1.45 @1.47% Pepper, black a Matton 
White oak ham tierces............. 2.00 @2.02% Pepper, Cayenne ........ snows eoees o« it Sheep t 
Red oak lard tlerces. .......cccoces 1.65 @1.67% Pepper, red ........... : “4 Sheep h 
baw p/semenseue @1.77% Pepper, white 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended Cor. week, 
Nov. 30, 1932. 1931. 


Prime native steers— 





















eer 13 @13% #18 @19 
4 BOD once eeceeccees 13 @13% 17%@18% 
GOO-1000  ..- +e eee ee eees 13 @13% 17%4%@18% 
Good native steers— 
600 17 @17% 
4 800 16 @li 
800-1000 15% @16% 
Medium steers 
GID ccccccccseccce 10% @11% 14 15 
° eo 10% @11% 13 14 
800-1000 «+--+ + se neers 10% @10% 13 14 
Heifers, good, 400-600... Bue te a heh 4 
ws, 400-600 ....-+-+++ } 7 D 
= quarters, choice.... @l7 @24 
Fore quarters, choice.... @10 @15 
Beef Cuts. 
Steer loins, prime...----- @27 p +H 
Steer loins, No. 1...----- @27 35 
Steer loins, No. 2......-- ¢ 22 @29 
Steer — — _—- = ess 
Steer short loins, No. 1.. 
Steer short loins, _ : ae of 4 
Steer loin ends (hips).... @ 2 2 
Steer loin ends, No. 2.... B19 4 
Cow loins ....----+++++- Q 
Cow short loins.......-- D212 @18 
Cow loin ends (hips).... 2 8 @14 
Steer ribs, _ o vveeeee p22 @28 
Steer ribs, No. 1....---- Q 2 
Steer ribs, No. 2........ pe. @21 
Cow ribs, No. 2.....--- D 84 @ ‘ 
Cow ribs, No. 3.....--- 7% @ 8% 
Steer rounds, prime...... 212 @15 
Steer rounds, No. 1....-- @10% @14 
Steer rounds, No. 2. @10 @13% 
Steer chucks, prime. Q@ 9% @l4 
Steer chucks, No. 1 210% @11% 
Steer chucks, No. 2 @10 @l1 
Cow rounds .......++-++ @ 7% @8 
Cow chucks .......----- @i7 @ 8 
Steer plates ...------+++> @ 8% @10 
Medium plates ......--- @ 4% @ 5% 
Briskets, No. 1.......--- @l2 @13 
Steer navel ends........ @ 7 g3 
Cow navel ends........-- @ 4% 
Fore shanks .........-+- @ 8 @ 8 
Hind shanks .........-.-- @ 4 @ 5 
Strip loins, No. 1, bnis... @40 @60 
Strip loins, No. 2.......- @35 @50 
Sirloin butts, No. 1...... @23 @30 
Sirloin butts, No. 2...... @l4 ‘@20 
Beef tenderloins, No. 1.. @35 @60 
Beef tenderloins, No. 2.. @30 @50 
Rump butts .........+-- @18 @18 
Flank steaks .........-- @16 @20 
Shoulder clods .......... @ 8 @10 
Hanging tenderloins .... @i7 @ 8 
Insides, green, 6@8 Ibs... @li1 @15 
Outsides, green, 5@6 lbs.. @ 7% @ 7% 
Knuckles, green, 5@6 lbs. @ 8% @ 9% 
Beef Products. 
Brains (per Ib.)........- @ 5 @ 6 
DE skint i noes ro ceweee @ 4 @ 5 
Tongues @14 @22 
Sweetbreads ...........++ @12 @lj 
SO, PEF ID... ccccsce @ 9 @12 
Fresh tripe, plain........ @ 4 @ 5 
Fresh tripe, ae @ 8 @ 8 
Livers .......++2eeeeees @12 @16 
Kidneys, per lb.........+- @i @l11 
Choice carcass @ 9 @li1 
Good carcass ...... @ 8 7 @10 
Good saddles @12 14 @15 
pot Sr @ 6 8 @10 
MM PACKS ..cccccces 4@5i 5 @6 
Veal Products. 
Brains, ee @ 6 6 @7 
Sweetbreads ............. a29 @45 
EY aticcs onawedoun @30 50 @55 
Lamb. 
Choice lambs ............ @ls @15 
Medium lambs .......... @13 @13 
Choice saddles .......... @l7 @1s 
— saddles ...... @l5 @16 
Wace Fores .......0000 @12 @10 
Medium fores .......... @10 @ 9 
Lamb fries, per Ib....... @25 @25 
Lamb tongues, per Ib.... @10o0 @12 
Lamb kidneys, per Ib.... @20 @20 
Mutton. 
Heavy sheep .... r @ 21 
ight sheep 20000000002 @ 6 ai 
eavy saddles naaweeee « 5 
Light tales ; sae a G Z ¢ 5 
EE a crcncaces 2 > 
Light EE wavisonume rs : a 5 ps : 
Utton legs . ‘ 4 
Motton al b . a 
Matton stew . RPL @ 3 @ 3 
— tongues, per Ib.... @10o @10 
Sheep heads, each....... @ 8 @10 


Fresh Pork, Etc. 


Pork loins, 8@10 Ibs. av. @ 8% 
Picnic shoulders @ 6 
Skinned shoulders 
Tenderloins 
Spare ribs 
Back fat 
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~ 
COCOA 


® 


Neck bones 
Slip bones 
Blade bones 
Pigs’ feet 

Kidneys, per Ib.........- 


ates” ee ARH 
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DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons.......... 


Covntry style sausage, fresh in link..... @15 
Country style sausage, fresh in bulk.... 


Country style pork sausage, smoked.... @i5 
Frankfurts in sheep casings..........-- @14 
Frankfurts in hog casings............-+- @13 
Bologna in beef bungs, choice.......... @13 
Bologna in beef middles, choice........ @i14 
Liver sausage in beef rounds........... @12 
Smoked liver sausage in hog bungs..... @15 
Liver sausage in hog bungs........--..-- @13 
Head CHEESE 2... ccc ccccccccccccccccccce @13 
New England luncheon specialty........ @lij 
Minced luncheon specialty, choice....... @15 
Tongue SAUSAGE ......-- eee eeeeeeeeeeee @lj 
Blood SAUSAGE ....... ee eee eee cent seneee @13 
BED i cist titiedie't'¢ 00 ds Wsb-ws CER eRe eeeeat 13 
Polish SAUSAGE ......-- ee eee eeeececeeee @1i4 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs.......... 
Thuringer cervelat 





MFMCP .cccccccccccece 
Holsteiner 

B. C. salami, choice......... Soccccccee 
Milano salami, choice, in hog bungs.... 
B. C. salami, new condition.......... 
Frisses, choice, in hog middles 
Genoa style salami.. 
Pepperoni 
Mortadella, 
Capicolla ........+. coos 
Italian style hams........ 
Virginia hams 






new conditio 
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SAUSAGE MATERIALS. 


Regular pork trimmings.............++. @8: 
Special lean pork trimmings............ @ 5 
Extra lean pork trimmings............. @ 5% 
Neck bone trimmings.............2ece0¢ @ 3% 
Pork cheek meat.........ccccccerececen @ 3 
Pork RORTES o. 0c ccc ccccccccvesccececece @ 3 
Pork TWveTS ...cccccccccccccvcccccccecs 2%@ 3 
Native boneless bull meat (heavy)...... @ 6% 
Boneless chucks .........eeeceeeccecees @ 4% 
ee rrr he @ 4 
SD 6 Cece tae en de eetmeroes @ 3% 
Beef cheeks (trimmed).............+-+- @ 3 
Dressed canners. 350 Ibs. and up........ @ 3% 
Dressed cutter cows. 400 Ibs. and up.... @4 
Dr. bologna bulls, 600 Ibs. and ap...... 5R@ 5% 
WE NR fag. osindn 0000 dine em walnadeaesceiee 2 @ 2% 
Pork tongues, canner trim, 8S. P........ @ 5% 


SAUSAGE CASINGS. 
(F, 0. B. CHICAGO) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack..........-0++ -22 
Domestic rounds, 140 pack. es 32 
Export rounds, wide..... 







Export rounds, medium. 
Export rounds, narrow..... 


No. 1 weasands..........+++++- 13 
_ : fn beCeccencenesest eececces -06%4 
0. ANGB. cc cccccccccccccccsesces 12 14 
No. 2 vena ca besecvecciees ches eneee ew _— 
Middles, regular .....-.-ceseereeesenes 


-87 
Middles, select wide, 2@2% in. diameter.1.35 
Middles, select, extra wide, 2% in. ot ws 






GHEE scwevccsicccscedacdesqetcndceudl 

Dried bladders: 
12-15 in. wide, flat........ceeeeeees ae 
10-12 in. wide, flat............. esvececs 90 
8-10 in. wide, flat.........ccceeeseeee 40 
6- 8 in, wide, flat........cc.eeeeeees 30@35 

Hog casings: 
Narrow, per 1 FAR. cecccccecsscesesee 2.00 
Narrow, special, per 100 yds..........- 1.60 
Medium, regular ........sseeeeeseeeees 1.10 
Wide, per 100 yds........cccceeccceees .50 
Extra wide, per 100 yds............---- 65 
Export DUNS .... 2.2 ccccctecccccccecce 2 
Large prime bungs..........-sseeeeeeee « 22 
Medium prime bungs............-+++«++ 11% 
Small prime bungs. 5YOHe 
Middles, per set..... «- 20 
StOMAChS .occcccccccccccccsccsesecccvcs .08 


43 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


Small tins, 2 to crate..........cceeeeeee es SAS 
Large tins, 1 to crate........eeeeeeeeeeeees 5.00 


Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate........s.ececeeeseees 525 
Large tins, 1 to crate........cseeeeseceeses 6.00 
Smoked link sausage in hog casings— 
Small tins, 2 to crate........cseseeescceees £50 
Large tins, 1 to crate 


DRY SALT MEATS. 


Clear bellies, 18@20 Ibs.......----seeee @ 4% 
Clear bellies, 14@16 lbs...........++++- @ {2 
Rib bellies, 20@25 Ibs.........--.+++++ 4 
Rib bellies, 25@30 Ibs. .......-..-+++++- @4 
Fat backs, 10@12 Ibs.........-+-++++++ 4 4 
Fat backs, 14@16 Ibs.........---+-++5+ 4 
Regular plates ........--eeeeeceeeeeeee @ 3% 
PRE, vaca viccoccocscctzccntuscscsoveses @3 


WHOLESALE SMOKED MEATS. 











Fancy reg. hams, 14@16 ee g 
Fancy skd. hams, 14@16 a 12% 
Standard reg. hams, 14@16 lbs.......-- 10% 
Picnics, B WDS.... cece cece eerereneeee 8 
Fancy bacon, 6@8 IDS......-----++++++++ ie 
Stan bacon, 6@S8 Ibs.....-.eeseee++ 11 
No. 1 beef ham sets, smoked— 
Insides, | Hpraicaaoagereenegty @29 
Outsides, 5@O Ibs......-eeeeeeceeeees @21 
Knuckles, 5@9 Ibs....----eeesserssees @s 
Cooked hams, choice, skin on, fatted... @18 
Cooked choice, less fatted.... 
Cooked picnics, skin on, fatted.........- 15 
Cooked picnics, skinned, fatted.........- 15% 
Cooked loin roll, smoked......--+++++ eee @26 
BARRELED PORK AND BEEF. 
Mess rk, reqular......-.+-+sseeseres @14.00 
Family back pork, 24 to 34 pieces.... @14.00 
Family back pork, 35 to 45 pieces.... @13.50 
Clear back pork, 40 to 50 pieces.....- @12.50 
Clear plate pork, 25 to 35 pieces...... @10.00 
Brisket pork ......--eeeeeeeeereseere @11.50 
Bean pork .....--seeceeereeecssseteces @10.00 
Plate beef ....------++++: eves Git oo 
Extra plate beef, 200 Ib. bbis. eoocece 17.00 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. BDI.....--++++eeeere ne $12.00 
| les tripe, 200-Ib. bbl.......-+-++++++ 15.00 
Pocket honeycomb tripe, 200-Ib. BAB. v2 ccceee 17.00 
Pork feet, 200-Ib. Db]. .....-seeeeceeeeececes 14.00 
Pork tongues, 200-Ib. bbl. .....--+--seeeeees . 35. 


Lamb tongues, short cut, 200-Ib. bbl......-- 37.00 


OLEOMARGARINE. 


White animal fat margarine in 1-Ib. 
cartons, rolls or prints, f.o.b. Chicago. @ 

Nut, 1-Ib. cartons, f.o.b. Chicago.....- 
(30- and 60-Ib. solid packed tubs, 1c 
per Ib. less.) 

Pastry, 60-lb. tubs, f.0.b. Chicago....- 


LARD. 


Prime steam cash (Bd. Trade)...... 
Prime steam, loose (Bd. Trade)...... 
Refined lard, tierces, f.o.b. Chicago. . 
Kettle rendered, tierces, f.o.b. Chgo. 
Leaf, kettle rendered, tierces, 

Chicago 
Neutral, in tierces, f.o.b. Chicago... 
Compound, vegetable, tierces, c.a.f... 


@10 
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OLEO OIL AND STEARINE. 


Extra oleo olil.......- guésbesveeteese on % 
Prime No. 1 oleo Ofl.....---eeeeeeeeees 

Prime No. 2 oleo Oll.....----eeeereree e 
Prime No. 3 oleo oll. .......e++-eeeeeee 
Prime oleo stearine, edible.....--.--++- 4@ 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 


Edible tallow, under 1% acid, 45 titre.. 
Prime packers’ tallow....--..---+++++++ 
No. 1 tallow, 10% f.f.a. 
No. 2 tallow, 40% f.f.a. 
Choice white grease 
A-White grease 
B-White grease, max. 5% acid. 
Yellow grease, 10@15%.....-----+ 
Brown grease, 40% f.f.8.....----++++++ 1 


VEGETABLE OILS. 











Q5959559 
porotong cons nocece 
KEK PRS 


Crade cottonseed of! in 
Valley points, prompt 

White, deodorized, in bbis., f.0.b. Chgo. .6 
Yellow, deodorized..........----eeeeees 6 
Soap stock, 50% f.f.a., f.0.b. 
Corn oil, in tanks, f.o.b. 
Soya bean oil, f.o.b. mills........-.+.--- 
Cocoanut oil, seller’s tanks, f.o.b. coast 
Refined in bbis., f.0.b. 


# 
85999980 
Qwvww ASN 
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Boning Prime Ribs 
Often Will Stimulate Demand 
When Sales Are Slow 


By M. F. Weber.* 


Retail meat dealers always are 
confronted with the problem of 
disposing of various cuts of meat, 
prime or rough, which have ac- 
cumulated due to seasonal and 
climatic conditions. 

Demand for retail cuts shifts 
continually. This makes it neces- 
sary for the retailer to readjust 
selling prices in order to realize 
the required gross profit. The 
retail meat business is somewhat 
different from other lines due to 
the highly perishable nature of 
the merchandise. When the de- 
mand for certain cuts changes it 
doesn’t take long for a surplus to 
accumulate. 

Many retailers plan to work on a 
gross margin of 30 to 35 per cent, but 
if a surplus of certain cuts is permitted 
to pile up without correctly pricing the 
cuts that are in demand it usually is 
found that the profit figures no more 
than 15 or 20 per cent. 


Boning Stimulates Demand. 


Good salesmanship, proper methods 
of merchandising, and a knowledge of 
pricing are factors that aid in elimi- 
nating losses when demand changes. 
Prime ribs at present are a drug on the 
market in some sections of the country. 
From the standpoint of salesmanship, 
tactful suggestions are welcomed by the 
undecided customer, but these must be 
followed up by preparing the prime ribs 
in such a manner that they will appeal 
to the shopper. With the proper prep- 
aration of these cuts, selling prices 
must also be made which will influence 
the customer to buy. 

One practical way to stimulate de- 
mand for prime ribs is to bone and roll 
them. When this is done the cost of 
boning and trimming must be known. 
And it should be realized that the cost 
of boning and trimming varies with 
each wholesale price because of the set 
prices received for bones and waste. 
The higher the wholesale price the more 
it costs to bone and trim. 

The following table shows what it 
actually costs to bone and trim prime 
ribs at wholesale prices ranging from 
10c to 30c lb. In this table the prime 
ribs (8-rib cut) is figured as 100 per 
cent (bone in), 71 per cent boned meat 
—29 per cent bones and trimmings. 


*Prepared for California Retail Meat 
Dealers. 
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Cost Table—Boned Ribs. 


Actual Cost per Lb. 


Pri Lb. 
boy “Trime Boned and Trimmed. 


Bones in and Trimmed. 


lowe is ¢ 
ns 154%4c 
Ms ie 
c 
12%c 17%c 
13 c¢ 18%c 
ii “e 19% 
c 
14%c 20%c 
15 21%4c 
ti zis 
c « 
=e sete 
e e 
ig ze 
18%4c 26% 
v pe c 
19%e site 
20. c 28%c 
20%%¢ suc 
Zi ¢ c 
211%c B0%e 
22 c¢ 31 oc 
2214c 31%c 
23 ¢ 3214c 
a ae aoe 
- c c 
2414c 341%4c 
25 ¢ 3544¢ 
2514c 36 ¢ 
26 c¢ 86%¢ 
37 Raice 
~ c « 
27%e aie 
~ c 
30“ ane 
« c ce 
2914c¢ 41%c 
30 ¢ 42U%c 


The figures in the above table favor 
the retailer. In order to prove the 
figures a test on ribs follows: 


1 prime rib 40% lbs. @ 14c Ib. $5.67 
Less waste 


andbone 11% Ibs.@00clb. 0.00 
Weight boned 

ri 2 Ibs. Cost 5.67 
Cost per Ib. of 

boned rib -1956¢ 


Adding the fraction in the merchant’s 
favor, 19%c lb. is taken cost of boned 
and trimmed prime rib. 

It must be kept in mind that the 
above figures are cost prices and that 
retail selling prices should be deter- 
mined according to the gross margin re- 
quired. If a 35 per cent margin is 
wanted and the cost of the boned, 
trimmed and rolled rib is 19%c lb., the 
selling price becomes 30%c lb. 


~ fe - 


BOOSTING SALES. 


Selling is the most important ac- 
complishment of the retail meat dealer 
—more important than buying. There- 
fore, it should have the careful atten- 
tion of the retail meat store owner. 

Better selling is the key to better 
business and larger profits. If you 
know how, teach the men behind the 
counters how to meet and greet cus- 
tomers, how to please them, how to 
sell more. If they don’t know as much 
about the merchandise as they should, 
see that they get the information. 
Watch to see that the clerks know what 
the merchandise is, its good qualities, 
its uses, just why it is worth the price, 
and how best to handle and present it. 


December 3, 1939 





—— 


Tell This to Your Trade 


Under this heading will appear 
information which should be 
value to meat retailers in educat: 
their customers and building yp 


trade. Cut it out and use it. 

















BAKED HAM BUTT. 


Plunge ham butt into kettle of bojj. 
ing water. Boil vigorously for fiyg 
minutes. Reduce heat and simmer for 
two hours. Remove rind. Place ham 
in baking dish, fat side up. Sprinkle 
with brown sugar mixed with an equal 
quantity of bread crumbs. Dot ove 
with cloves. Place new apples, cored 
and filled with brown sugar, around the 
ham. Bake in a moderate oven (350° 
F.) for 30 minutes. 


——— 
NEWS OF THE RETAILERS. 


Hellwig Meat Market, Wishek, N. D, 
recently was destroyed by fire. 

A grocery department has been added 
to the retail meat store of William 
Rasch, Lake Geneva, Wis. 

K. & D. Meat Markets, 1354 East 61st 
st., Chicago, Ill., have been incorporated 
with a capita] stock of $5,000. The in- 
corporators are E. Milton Pashkow, 
Bessie Cohen and Joseph Retter. 

United Food Market, Sixth and Pierce 
sts., Sioux City, Ia., opened for busi- 
ness recently. 

Larrys Market, Darien, Wis., has 
been purchased by C. P. Wurtz. 

A grocery and meat market will be 
opened in Ontonagon, Mich., by Henry 
Hoefferle. 

Guy White has closed his retail meat 
business in Elgin, Neb. 

Albert Brodsky has opened a retail 
meat market in Bowman, N. D. 

Federal Meat Market, Watertown, 
S. D., has been taken over by John 
Althaus. 

May’s Grocery & Market, Fond du 
Lac, Wis., has been incorporated with a 
capital of $10,000. Incorporators are 
H. H. May, Wilbur Brost and W. W. 
Hughes. 

A. Thompson has applied for a license 
to conduct a retail meat business at 
2424 Penn, North, Minneapolis, Minn. 

Beckers Market, Inc., will open a re- 
tail meat store at 2210 West North 
ave., Milwaukee, Wis. 

T. F. Burr has sold his meat market 
in Turton, S. D., to E. C. Labrie. 

A. E. Hoff will ~~ a retail meat 
store in Hettinger, D. 

Joe Fetsch has engaged in the retail 
meat business in Wales, N 

John Meier is planning to open 4 Te 
tail meat store at 2201 West Center 
st., Milwaukee, Wis. 

Arnold Johnson has applied for # 
license to conduct a retail business at 
655 So. Snelling, St. Paul, Minn. 

Herbert Buchholtz is planning to 
gage in the retail meat business in 
Wing, Minn. 
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Two Ways to Use Boston Style Pork Butt 


The Boston Style Butt is well streaked with tender fat, which is essential if a piece of meat is to be 
well flavored. BS 
STEAKS FROM THE BOSTON STYLE BUTT. 


This cut contains nearly all of the blade bone. When used for steaks the blade bone is usually left in, about 
half of the slices containing a section of the bone. 





















































BLADE BONE IN BONELESS 
1. Cut steaks across grain of meat, starting at 2. Shoulder pork steaks from Boston style butt. 
heavy end. 
BONED AND ROLLED BOSTON STYLE BUTT. 


It is suggested that the blade bone be removed from the Boston Style Butt in preparing it as a roast. Removal 
of the bone means very little shrinkage and has the advantage of making a more easily carved roast. 





3. Put one or two stitches in thick end of roast to 
hold it in shape while it is being rolled and tied. 





1. With outside of butt on block, cut along side of 
blade and lift meat from bone. 





4. Boned and rolled Boston style butt. 





The next article will describe various methods of 
cutting the Smoked Pienic. 


me Remove blade by cutting meat loose from beneath 
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Joseph H. Heineman, New York 
packinghouse products broker, is spend- 
ing a week in the West. 

A. L. Jewell, branch house operating 
department, Swift & Company, Chicago, 
visited New York for several days dur- 
ing the past week. 


Orville Kersey, C. W. Kersey & Son, 
Pitman, N. J., made a trip to New York 
during the past week and visited with 
his many friends in the trade. 


President Walter Blumenthal, United 
Dressed Beef Co., spent a few days in 
Chicago during the past week and at- 
tended the International Livestock Ex- 
position. 


General manager H. L. Skellinger, 
Wilson & Co., New York plant, attended 
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the International Livestock Exposition 
and visited the Chicago offices during 
the past week. 

P. J. Burns and T. Wilkinson, cattle 
buying department, Armour and Com- 
pany, Chicago, visited at the plant of 
the New York Butchers Dressed Meat 
Company during the past week. 


Superintendent H. S. Price, United 
Dressed Beef Co., visited Chicago dur- 
ing the past week and attended a meet- 
ing of plant superintendents at the gen- 
eral offices of Swift & Company. 


President George A. Schmidt, Stahl- 
Meyer, Inc., returned from his Michi- 
gan hunting trip with a very fine buck 
as a trophy of his prowess as a hunter, 
and as soon as the meat has aged 
sufficiently there will be a venison 
feast. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Dec. 1, 1932: 





Fresh Beef: CHICAGO, BOSTON. NEW YORK. PHILA. 
YEARLINGS (1) (300-550 LBS.) : 
TTT TTURT TE $11.00@12.50 ss acne eens a 8 eee 
SUE | Kc 6teed-sed eeccemndncdesteeeetre S.BOGEL.GO ccc cscs 10.00@12.00 =. cc eweeee 
Medium ..ccccccccccccccccccceseceses Tee B.GO  — ccccccevee ' 4 ) err ee 
STEERS (550-700 LBS.): 
CRD. cc cccecwenseeessscccocéscceses BL.GORIS.GO lc cccccesece 11.50@13. att trees 
GE . 6 no-6.60660 6 ee coses¥eeccctesceees ‘ a  6——tié NW HOC 9.50@12.00 9.50@11.50 
STEERS (700 LBS. UP): ) 
MNP isos esueeksaCaesuesesaneere 11.00@12.00  11.50@12.00 11.50@18.08 11.00@12.00 
GOOD cecccccccccccccccccccceveccccese .00@11.00 10.00@10.50 9.00@11.50 9.50@11.00 
STEERS (500 LBS. UP): 
IE Se eee eee rr 8.00@ 9.00 9.00@10.00 7.50@ 9.50 8 00g 9.50 
DE: saccocgheduansteaseaveronsees 7.00@ 8.00 8.00@ 9.00 —s cw eeeeeee 7.00@ 8.00 
COWS: 
GG cc ccccecsiiccccecctisncseosuesee 6.00@ 7.00 7.00@ 7.50 7.50@ 8.00 b506 8.00 
NN rete $008 7.00 6.50@ 7.50 6.50@ 7.50 
CEO, 6. ccc cc cs asdeecdececseccecoses 00@ 5.50 6.00@ 6.50 5.50@ 6.50 5.50@ 6.50 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
CD vnc o0-cucdtdudiceceegeeeeseseeue 8.50@10.00 10.00@12.00 9.00@12.00 —=—s_ nccccceces 
ML wacce tes bawkeees<6eseeawahanenen 7.50@ 8.50 9.00@10.00 8.00@10.00 9 wg S 00 
PEER. occ cavecesetesanenteessnecees 6.50@ 7.50 8.00@ 9.00 7.00@ 8.50 8.00@ 9.00 
ES vacracagavekésabbeuneemere ues 5.50@ 6.50 7.00@ 8.00 6.00@ 7.00 7.00@ 8.00 
CALF (2) (3): 
CD cbse cevcccusecetscuseveccssion Guensswcss © .séemesesen  —-Reeeeensae ||| ees eeeeees 
GEE, be6ee doe cocteducadeucswowes evens 6.00@ 6.50 8.00@ 9.00 C -) Zao 
Medium ee 7.00@ 8.00 Set tar 8 8=— satnweonne 
SEE deb viacewnevaccelenentecuyeesy 5.00@ 5.50 6.00@ 7.00 CAG GES ccccwccces 


Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 


ee peiieavsbetereebceeketeceeonde Lopes ong Leys ° Leys ore bras trad 
DE Skeets vedeesneseucnessetqceecen EN 50@13. 5 5. i t ‘ of 
DEGER.  ccccccccccccccceseceeeocesene 11.50@12.50 is-bo@is 00 13.00@14.00 12.50@14.00 
DE. tsiescaksenegecdroeadececons 10.50@11.50 12.00@13.00 TL.CUGIS.00 8c ccccccce 
LAMB (39-45 LBS.): 
OD cudawekesaducvacvessesssewenses gn trey Lee -. Ly 14.50 14.50@15.00 
COE wocecccceseaesrcsscceccsoecssess 12.50@13.50 14. 14.5 13.50@14.00 14.00@14.50 
RL, cacdanwceencad cebedeseatedends 11.50@12.50 13.00@14.00 12.50@13.50 12.50@14.00 
DE <ccckeseovacnesedearnesonceet 10.50@11.50 11.00@13.00 , 2 eee 
LAMB (46-55 LBS.): 
ED aie keewaddstecterenkonenuceeed 11.50@12.50 1 poate 1 Bogie 12.00@13.00 
DE dkbudubiens c644ecudabsbmenseccceve 11.00@11.50 11.00@12.00 11.50@12.00 11.00@12.00 
MUTTON (EWE) 70 LBS. DOWN: 
EE « dencecnneedactevececsececéascuen 4.50@ 5.50 6.00@ 7.00 6.00@ 7.00 6.00@ 7.00 
DT cgurcaseethedecnescecttecsenes 3.50@ 4.50 ryt 6.00 5.00@ 6.00 5.50@ 6.00 
EI Ee 4.00@ 5.00 4. 5.00 4.50@ 5.50 
Fresh Pork Cuts: 
LOINS: 
ee ML. Uvnccssawehaweuneotuwenn 6.50@ 7.50 8.50@ 9.00 8.00@ 9.00 8.00@ 9.00 
n,Q a6cncnceneucuurarbacent 6.50@ 7.50 8.50@ 9.00 8.00@ 9.00 8.00@ 9.00 
ea eee 6.00@ 7.00 8.00@ 8.50 7.50@ 8.50 7.50@ 8.50 
PE .  onetescacsonchebansacen 5. 5.50 7.00@ 7.50 7.00@ 8.00 7.00@ 8.00 
SHOULDERS, N. Y. STYLE, SKINNED: 
. 2 Oe a ee ee GED GHP — ccewwscccs 6.50@ 8.00 7.00@ 7.50 
PICNICS: 
ee Mt WG endencntccocecegagecdet sebnwecensé 2 8 ree 6.00@ 6.50 
BUTTS, BOSTON STYLE: 
My Me Oe! “ewanies kerdsceadnceinene CEOS TF. lc vcccccece 8.00@ 9.50 8.00@ 9.00 
SPARE RIBS. 
OO ns ae Sa Ge it«“‘és«CCHbwnweSeds =—.—« eenteness. |. dadatauuee 
TRIMMINGS: 
DEE. Kcwaboneeue-daeugeweesecdecsed Dm  dseeccsktes  ° -stusadmee ~.  Setecdicacd 
ML. cdode¥ersne des ceceueseneseseenes De ae. .- seeresecen. — . Uevewakded . | wekaaweacs 


(1) Includes heifer 
and Chicago. (3) 


earlings 450 lbs. down at Chicago. 
Includes sides at Boston and Philadelphia. 


(2) Includes ‘‘skins on’’ at New York 
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Meat, fish and poultry seized 
stroyed a acsy health department of 
city of New York during the Week 
ended November 26, 1932, were as fol. 
lows: Meat.—Brooklyn, 128 lbs.; Map. 
hattan, 2,597 lbs.; Bronx, 520 lhs.; 
Queens, 10 lbs.; Richmond, 1,029 jh,’ 
total, 4,284 lbs. Fish.—Brooklyn, 1 }} 
Poultry.—Brooklyn, 157 lbs.; Manhat. 
tan, 153 lbs.; Bronx, 3 lbs.; Queens, 13 
Ibs.; Richmond, 59 Ibs.; total, 385 Ibs, 


— 
AMONG RETAIL MEAT DEALERS 


At a recent meeting of Jamaig 
Branch, state president Anton Hehn 
and Leon Loeb of Ye Olde New You 
Branch were visitors. The forme 
spoke on the activities of the state aggp. 
ciation, while the latter talked aboy 
Federated Food Stores. Three mem. 
bers were added to the roster. 


A meeting of the trustees of Jamaig 
Branch was held Wednesday this week 
at the home of president Chris 
A report will be made at the next meet. 
ing of the Branch December 6. 


Louis Bauer of Bronx Branch an 
Mrs. Bauer celebrated their 42nd wed. 
ding anniversary November 23, 


ies 
NEW PLANT NEARS COMPLETION. 


The new plant of Lewis Newhof & 
Son, Albany, N. Y., is expected to be 
in full operation by January 15, 1933, 
according to Aaron Newhof, owner of 
the business. The building is fow 
stories high and will have a weekly ca- 
pacity of 500 head of cattle. 

Mr. Newhof and __ superintendent 
Jacob Emerick were in Chicago re 
cently purchasing equipment, including 
a Velvet Drive dry rendering outfit 
manufactured by J. W. Hubbard. Im 
portant features of this renderer is a 
herring bone gear speed reducer and 
improved means of fastening the serap- 
er arms to the shaft. 


ae 
MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Nov. 26, 1982: 


Point of 

origin. Commodity. Amount. 
Argentine—Canned meats ...........- 9, 
Canada—Pork sausage .........eeeeeee 


Canada—Smoked bacon 
Canada—Fresh pork tenderloins... 
Canada—Smoked pork 
Canada—Smoked hams ..........- 
Czechoslovakia—Cooked hams 
England—Smoked hams 
England—Smoked bacon 
France—Sausage 
Germany—Smoked sausage 
Germany—Smoked pork 
Holland—Sausage 
Italy—Sausage 
Norway—Liver paste ... 
Sweden—Sausage 
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OCTOBER MEAT EXPORTS. 


Meat exports from the United States 
during October totaled 12,339,551 Ibs. 
compared with 12,177,505 Ibs. in Se 
tember, an increase of 162,046 lbs. 
the total export more than one-fourth 
went to the insular possessions of 
Alaska, Hawaii and Porto Rico. 
export to other than insular posses 
sions totaled 9,531,815 Ibs., valued at 
$1,281,913. 

Of the export to other countries fresh 
or frozen beef and veal consti 
153,894 Ibs.; pickled or cured beef and 
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veal, 580,512 lbs.; fresh or frozen hog 
carcasses, 27,320 lbs.; loins and other 
fresh or frozen cuts, 385,398 lbs.; cured 

s and shoulders, 5,064,039 Ibs.; 
hacon, 1,492,396 lbs.; Cumberlands and 
Wiltshires, 10,531 Ibs.; pickled or salted 
pork, 1,319,507 lbs.; sausage, 140,691 
Ibs. 


Exports to insular. possessions in- 
duded 169,749 Ibs. fresh or frozen beef 
and veal; 2,714 lbs. of cured or pickled 
beef or veal; 10,220 lbs. of fresh or 
frozen pork in carcass; 133,692 lbs. loins 
and other fresh or frozen cuts; 843,381 
Ibs. of cured hams and_ shoulders; 
69,393 Ibs. of bacon; 1,342,650 lbs. of 
pickled or salted pork; and 235,827 Ibs. 
of sausage. 

ae 


GERMAN BUTTER QUOTAS. 


Recently concluded agreements with 
Denmark and Finland regarding Ger- 
man imports of butter from those coun- 
tries place imports from all sources at 
121,253,000 pounds annually, according 
to the Berlin office of the Foreign Agri- 
cultural Service. National butter im- 
port contingents have been placed on 
the basis of the proportion of the total 
average imports for the years 1929- 
1931 received from each country. 

The new total is considerably smaller 
than the average imports of recent 
years. There will be no duty-favored 
contingents under the new scheme. The 
total butter imports from most-favored 
countries will be subject to a uniform 
duty of 8.10 cents per pound. The new 
regulations went into effect on Novem- 
ber 15, 1932. Special regulations were 
provided to govern imports from that 
date to December 31, since the new sys- 
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All This for #5. 





Unheard of value! 
Complete set of all 
¥| 1— © Beonalits Steal | five tools sent any- 
where in U. 8S. for 
=| 1— & Solid Steel Market $5.00. 
Cleaver, German C.0.D 
2 lb. 10 Check 
ba or 
=| 1—10” Roast Beef Tier, Cash 
eye Fully guaranteed! 
=| 1—12” Steak Knife, Straight Write t . 
er Cimeter Type 
(state which) 
=| 1—14” Butcher Steel, Gen- 
a uine “Dick” Mag- 











A.C.Wicke Mfg.Co. 


414 East 102nd St. 
New York, N. Y. 


COMPLETE 
C.O.D. — Cash 
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SET, $5.00 
or Check 











tem is based on operations for a calen- 
dar year. 

The final terms of the regulations 
allot the total annual imports to the 
various sources of supply in the follow- 
ing proportions: Denmark, 32.2 per 
cent; Netherlands, 21.0; Latvia, 10.5; 
Sweden, 7.9; Estonia, 6.0; Russia, 5.0; 
Finland, 3.8, and Lithuania, 3.8 per cent. 





GOBEL-LOFFLER CHANGES NAME. 

The name Gobel-Loffler, Inc., Ben- 
ning, Washington, D. C., meat packers, 
has been changed to Adolf Gobel, Inc., 
according to an announcement made re- 
cently. 


ef 
Watch “Wanted” page for bargains 
in Equipment. 








Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
119 South 8t., Baltimore, Md. 
1108 Sixteenth St. N. W., Washington, D. C. 


























NEW CURING VATS 
Dozier Meat Crates 
Packing Box Shooks 


B. C. SHEAHAN CO. 


166 W. Jackson Blvd. Chicago 














(BIG PROFITS! 


with the SAMSON SINEW EXTRACTOR 






Pin this to yourlet- pulling of meat. Over 


terhead, mail to- j 
pang in Ba 10,000 users testify to 


c.0.D. 
tion or your money Junior size............ $5.00 
back. Write now, (Birds up to 10 Ibs.) 
indicating machine Senior size............ 
wanted. (Any size bird) 
S. G. MATHEWSON 
141 Milk Street Boston, Massachusetts 


Increase quality, ap- 
pearance, selling appeal 
of turkeys, chickens 
and other fowl by re- 
moving sinews easily, 
quickly, cleanly. No 
yanking, bruising or 


. — satisfac- Dig repeat sales. 


























United Dressed B 
J. J. Harrington & Company 


CITY DRESSED BEEF, LAMB AND VEAL, POULTRY 





eef Company 





Packer Hides, Calf Skins, Oleo Oils, Stearine, 
Cracklings, Stock Food, Tallows, Horns and 
Cattle Switches, Pulled Wool and Pickled Skins 





& 


RD and 44TH STREETS 
FIRST AVE. and EAST RIVER 





—— —_—— 














W YORK CITY Telephone Murray Hill 2300 





THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium 
Cows, common to medium 
Bulls, common to medium 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


LIVE LAMBS. 


Lambs, good to choice 
Lambs, medium 


Hogs, 
Hogs, 
Hogs, 2 


DRESSED HOGS. 


, 90-140 Ibs., good to choice 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy 
Choice, native, light. . 
Native, common to fair 


WESTERN DRESSED BEEF. 


Native steers, 600@800 Ibs............- 13 
Native choice yearlings, 440@600 lbs... 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS. 


ins 
*s hinds and ribs 
. 2 hinds and ribs..... 12 
b 3 hinds and ribs 


Bolognas 

Rolls, reg., 6@8 lbs. avg 
Rolls, reg., 4@6 lbs. avg 
Tenderioins, 4@6 lbs. avg 
Tenderloins, 5@6 lbs. avg 
Shoulder clods 


@i: 
@l1 
@ 9 


Medium 
Common 


DRESSED SHEEP AND LAMBS. 


@15 
@l4 


@ 8 
@6 


Lambs, choice 
Lambs, medium 
Sheep, good 
Sheep, medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs.. 

Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, Western, 10@i2 Ibs. avg.. 

Butts, boneless, ‘Western 

Butts, regular, Western 8 

Hams, Western, fresh, 10@12 Ibs. a & ° 

Picnic hams, Western, fresh, 6@8 1! 
average 

Pork trlenmbage, extra lean 

Pork trimmings, regular, 

Spareribs, fresh 


SMOKED MEATS. 
Hams, 8@10 Ibs. avg........ . 





con, boneless. ‘aeons 
City pickled bellies, 8@10 Ibs 


FANCY MEATS. 





BERET 
ill 


Edible a pai AR STi i 2 
Cond. suet 
GREEN CALFSKINS. 


5-9 9%4-12% 12% -14 14-18 18 up 


Prime No. 1 veals.. 5 A -70 % 1, 
60 -75 


Prime No. es 4 55 ‘ 
Buttermilk No. 1. 2 eee 
1 


Coe e ee eee eseesees 





Buttermilk No. 2:: 
Branded Gruby .... 
Number 3 1 


BUTTER. 


Creamery, extras (92 score) 
Creamery, firsts (91 score) 
Creamery, firsts (88 score) 


EGGS. 
(Mixed Colors.) 


Special packs, including unusual hennery 
selections .38 


'31144@33 


LIVE POULTRY. 


Fowls, colored, fancy, via express 
Chickens, Rocks, fancy, via express..... 
Chickens, Leghorns 10 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to ter to good: 
Western, 60 to 65 Ibs. to dozen, Ib.. @18 
Western, 48 to 54 Ibs. to dozen, Ib. i @ljq 
Western, 43 to 47 Ibs. to dozen, Ib. @16 
Western, 36 to 42 Ibs. to dozen, Ib. 13 @i4 
Western, 30 to 35 Ibs. to dozen, Ib...12 @13 

Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs. to dozen, -..19 @20 
Western, 48 to 54 Ibs. to dozen, o @18 
Western, 43 to 47 . to dozen, @lj 
Western, 36 to 42 . to dozen, @15 
Western, 30 to 35 Ibs. to dozen, @14 

Ducks, frozen— 

Long Island, No. 1........... eecvece 15 


Squabs— 

White, ungraded, per 
Turkeys, nearby, No. 1: 
Young toms @22 
Young hens @22 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 


Western, 60 to 45 Ibs., 
Western, 48 to 54 Ibs., 
Western, 43 to 47 Ibs., 


<a 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Nov. 24, 1932: 

Nov. 18 19 21 22 23 24 
Chicago ....23 23 231% 23% 231%4 Holiday 
. 24 24 25 25% Holiday 
241% 251%, 25% Holiday 
25 26 2614 Holiday 

Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 

21% 22 22%, 22% 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 

week. week. year. 1932. 1931. 

22,569 28,612 33,034 2,774,109 2,991,475 

39,262 43,649 45,908 3.533.549 3,407,316 
: 10.044 14,040 12,400 1,077.299 1,099,274 

a 16,642 14,417 1,131,511 1,002,637 


Total 86,957 102,943 105,759 8,516,468 8,500,702 
Cold storage movement (lbs.): 
Same 
In Out On hand week day 
Nov. 24. Nov. 24. Nov. 25. last year. 
. 23,435 396,682 12,011,422 10,455,908 
37,086 258,344 4,160,664 3,328,624 
960 89,333 2,762,487 566, 
480 962,238 "811,272 


37,610 
++. 61,961 17,161,833 


@16 


@35 


22% Holiday 


Chicago.. 
N. ¥ 


Chicago 
New York. 
Boston 





Total 781,969 19,896,811 


December 3, 


FERTILIZER MATERIALS, | 
BASIS NEW YORK DELIVERY, 


1LB& 
2.25 & 


scrap. dried. 
10% B. P. L. f.0.b. fish 
ene 2 13@14% am- 
“aeldainied, 6% _ammo- 
P. A. Del’d. Balt. & 


eee eeee 


1.7 
p23. 
in 100-Ib. bags....... 125, 
Tankage, ground, 
15% 1.40& 


Tankage, unground, 9@10% ammo- 
nia 1%20& 


Phosphates. 
—P bone meal, ee, 3 and 


bags, per ton, 
Bone meal, raw, Tadia, 4 


Superphos te, 
oan, ~ oy 9 16% ane 
Potash. 


Manure salt, 30% bulk, per ton 
Kainit, 14% bulk, 

Muriate in bags, per ton. 
Sulphate in bags, per ton. 


Dry Rendered Tenkare 
50% unground .. 
60% unground 
BONES, HOOFS, AND ) HORNS, | 


Round shin bones, ave. 48 to 50 lbs., 
per 100 pieces 
Fiat = ones, avg. “40 ‘to 45 Ibs., 
Pieces 


r ee 
Bink or ert om, ton.. 
White Caos te eed 

“35 to 90 Ibs., per 


per t 

Thigh bones, avg. 
100 pieces 

Horns, according to iidib....5005d06 > 75.0 

——%—- - 


NEW YORK MEAT SUPPLIES. ~ 
Receipts of Western dressed m 
and local slaughters under federal i 

spection at New York for week ende 

Nov. 26, 1932, with comparisons: — 

Week Cor 

week, 


~ * 


ended 
Nov. 26. 
5,087 


Prev. 
West. drsd. meats: week. 
Steers, carcasses. . 
Cows, carcasses... 
Bulls, carcasses... 
Veals, carcasses... 
Lambs, carcasses. . 
Mutton, carcasses. 1,260 
Beef cuts, Ibs..... 285,497 
Pork cuts, Ibs..... 1,834,087 


Local slaughters: 


PHILADELPHIA MEAT SUPPLE 


Receipts of Western dressed me 
and local slaughters under city and fed 
eral inspection at Philadelphia for 
week ended Nov. 26, 1932: 
Week 
ended 
Nov. 26. 


Prev. 
West. drsd. week. 
Steers, 
Cows, 
Bulls, 
Veals, 


meats: 
carcasses 
carcasses 

carcasses 

carcasses 

Lambs, carcasses 
Mutton, carcasses 
Pork, Ibs. 


Local slaughters: 


Sheep a 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Nov. 26, 1982) 
with comparisons: ‘ 


Week 
Prev. 
week. 


2,414 
1,971 


West. drsd. meats: 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 


745 
19,146 
733 
378,972 








